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One good way for you to make money 
At Canco, one of our hands often washes the other 
to a customer's profit. For instance . . . 
By 1922, vegetable shortening needed a new metal container oe 
—airtight and tamperproof—to replace the old one. 
& It so happened that Canco had just perfected a container 
© for another product which was airtight, tamperproof. 
} and included a key-opening device. 
&& Building on this experience, Canco soon had 
G the container needed to solve the shortening problem. 4 
2 This story illustrates again one well-known advantage 
© of doing business with Canco: Out of our vast experience 
4 in solving container problems, we draw help 
= in solving other container problems quicker and better. 
For 47 years, Canco customers have had this type 
of know-how helping them make money. ce 
Possibly, Canco can help you make money this way, too. i 
AMERICAN CAN COMPANY CANCO) New York + Chicago « San Francisco 
Visit our booth #403 at the Packaging Exposition, Cleveland, Ohio, April 26-30th, ‘ ‘i 
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Rotary Washer 


NEW FMC FILL-MASTER 


The latest and finest High-Speed 
Filler and Briner. Sets new records 


at 350 Cons per minute! Not limited You make substantial savings with FMC Modern Machinery 


to Peas. Equally fine for filling Beans, 
Whole Kernel Corn, Diced Vegetables. ° 


through Speeding-up and Simplifying operations... Conserving 
Floor Space ... Eliminating Wastes and Cutting Maintenance 
Costs. Yet you do all this without sacrificing quality. Actually this 
same FMC Cost-Cutting Machinery improves the Quality of the 
pack... by Better Grading... More Accurate Handling ... Finer 
Processing and more Efficient Canning. 


Send for FREE FAC Complete Catalog showing full line of modern 
processing and canning machinery for corn, tomatoes, beans, 
peas, fruits, etc. 


FOOD MACHINERY CORPORATION | 


SPRAGUE-SELLS DIVISION + HOOPESTON, ILLINOIS 
pore . BALTIMORE © NEW YORK © SAN JOSE, CALIFORNIA (ANDERSON-BARNGROVER DIVISION) 


FOOD MACHINERY 


B.400 CORPORATION 
: Hansen Gooseneck Elevator 
Tenderometer 8-Station Filler Conveyor Boot 
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QUIZ FOR CANNERS: Canned meat specialties 


1. What Arctic 
explorer ate beef 
stew from cans 


2 e WHAT’S ANOTHER NAME 


FOR IRISH 
? 
STEW? SEZ 
/ 


Tora PRODUCTION of canned meat 
was 308,096,000 pounds in 1937. Com- 
pare this with the ’46 output, as shown 
in the answer No. 4, and you'll see the 
big advance that has been chalked up 
during the last 10 years. Credit must 
go to the packers of meats who proved 
the worth of their products not only 
- to the general public but to the armed 
services. They did so by continually 
offering better, more nutritious and 
delicious products. Continental is 
proud of its part in helping this in- 
dustry expand and shall continue to 
keep pace with future growth, 


3. CAN YOU NAME 4 
DIFFERENT CHICKEN ENTREES 
THAT ARE PACKED 


e HOW MUCH MEAT 
WAS CANNED DURING 
1946? 


(a) 521,640,000 pounds? 
(6)939,721,000 pounds? 
(c)1,342,835,000 pounds? 


ANSWERS « « « 


4. Captain Sir Edward Parry. Cans 
of meat and vegetables played an 
important role in his artic explora- 
tions. Perry praised them highly for 
their “great nourishment in small 
bulk.” 


2. Irish Stew is generally made with 
mutton or lamb. Therefore the other 
name is Lamb Stew. 


CONTINENTAL 


100 East 42nd Street 
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3. Aside from straight boned 
chicken, the list of chicken entrees 
packed in cans includes: Chicken a 
la King, Chicken and Egg Noodle 
Dinner, Chicken Fricassee, and 
Chicken Giblets and Noodles. 


4. More than 1,342,835,000 pounds 
of meat were canned during 1946 
(production based on meat canned 
under Federal Inspection). 


CAN COMPANY 


New York 17, New York 
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EDITORIALS 


to announce in this issue the formal organiza- 

tion of the Canned Pea Association, the election 
of officers, directors and committees, and the appoint- 
ment of legal and management counsel, advertising 
agency, and public relations consultant. As most can- 
ners know, the objective of the new group will be to 
promote the sale of canned peas, through advertising 
and merchandising efforts, to a point where consump- 
tion more nearly equals the large production capacity 
reached during the war. That is a good, sound busi- 
ness objective and deserves 100% support of each and 
every pea canner. That support, however, was not 
obtained. A total of some $175,000 was subscribed. 
That figure represents something less than 9 million 
cases, at the rate of 2¢ per case requested, or just a 
little better than 25% of the 1947 production. There 
is considerable room for improvement. The books 
aren’t closed yet, there is still time to be recorded a 
charter member of this active and aggressive organiza- 
tion. That could mean a great deal when soliciting the 
support of your distributor in moving your surplus. 
Get on the band wagon now while there’s time. 


Cte ann PEA ASSOCIATION—We are pleased 


The group has not been idle during its organization 
period. Sills & Company has started the public rela- 
tions program well on its way. Over 800 women’s 
radio commentators have already received specially 
prepared scripts, outlining the merits of canned peas, 
giving recipes, etc. Daily and weekly newspapers have 
received similar scripts. Feature writers of consumer 
and institutional magazines have been forwarded in- 
formation and material. Much of this material has 
already been used, other clippings are being received 
currently. 


The distributing trade has long since indicated a 
willingness to tie in with the industry drive. Last 
week (April 7), N.F.B.A. President Watson Rogers 
pitched the first ball to the retailers. At a meeting 
sponsored by the Independent Retail Grocers Associa- 
tion in Baltimore, Mr. Rogers pointed out the tremen- 
dous volume of canned peas and encouraged his audi- 
ence to set up special displays of this product. 


Discussing the efforts started by the Canned Pea 
Association, Mr. Rogers said “The present volume is 
just the starting point for sales of canned peas. The 
effective promotional and advertising program to be 
released shortly by the Canned Pea Association should 
send sales up. Though this new program of the pea 
canners will help all retailers, the greatest benefit will 
be reaped by those progressive dealers who capitalize 
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on it. Those of you who will display canned peas and 
merchandise them actively in your own store will add 
the final push needed to make canned peas a big profit 
item for you.” 


DAMAGE IN TRANSIT has always caused con- 
siderable headaches for the Canner, the Railroad, the 
Warehouseman, the Buyer and the Broker. Despite 
considerable improvement in the quality of corrugated 
and solid fibre shipping cases, the perfection of steel 
strapping technique and the introduction of palletized 
shipments, conditions haven’t shown a great deal of 
improvement. In recent months the Shipping Con- 
tainer Institute has been busy snapping pictures of box 
cars on arrival at destination to obtain documentary 
evidence of poor shipping practices and conditions. 
From their study the chief sources of trouble are the 
use of old and dilapidated cars with protruding nails 
and other projections, leaky roofs, broken floors, etc.; 
failure to brace the load tightly and adequately and to 
block doorways. Clarence A. Schauman, President of 
the Terminal Warehouse Company, Baltimore, speak- 
ing before a group of Tri-State canners recently, men- 
tioned that most damage occurs in pooled cars with 
stopover privileges. That’s a case of the first consignee 
getting his with little regard for the welfare of the next 
man. The shipper could minimize this damage by 
proper separation, marking and bracing of each con- 
signment. Meanwhile the introduction by the Reynolds 
Metals Company of the all aluminum “Trailerail” (ap- 
pearing elsewhere in this issue) shows promise of re- 
ducing damage in L.C.L. shipments and cutting the 
cost of handling as well. 


SUGGESTION—Note with interest that the Ameri- 
can Management Association’s Conference and Exposi- 
tion to be held in Cleveland the week of April 22 is 
scheduled on a 50-50 basis. In other words, the con- 
ferences are to be held in the morning, the exposition 
in the afternoon. Exhibitors at the CMSA Show would 
vote for that toa man. If the plan to put the Conven- 
tion back on a one week basis is approved (and there’ll 
be the devil to pay if it isn’t), Carlos Campbell & Com- 
pany wouldn’t have to forfeit much to accomplish 
this end. At the 1948 Convention the canners used 
three mornings and three afternoons for their sessions 
—Monday, Tuesday and Wednesday. Meeting only in 
the mornings from Monday to Friday inclusive would 
give them the equivalent of 214 days without interfer- 
ence from the exhibition. Or if need be, the two attrac- 
tions might run concurrently one afternoon. 
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Every year of ourcon- 
tinuous operation, our 


plant has grown 


steadily in personnel and facilities to enable us to keep ahead of the chang- 
ing requirements of the food processing industry, each year improving Berlin 
Chapman equipment as our customers’ operating conditions made demands 
for more production. Today into the designing and engineering of Berlin 
Chapman equipment are reflected the years of experience of our Engineer- 
ing staff. 


The Berlin Chapman box - 
washer is designed to thoroughly clecn 
your lugs or field boxes--a self con- 
tained unit. 


The new Berlin Chapman roller 
| vegetable washer assures 100 
% thorough washing of tema- 
toes, beets, carrots and similar 
products. A unit complete with 
s>ray pump toassure‘and main- 
tain uniform pressure... any size 
unit can be furnished depend'ng 
on the capacity to be handled. 


| The new Berlin Chapman 
' conveyor made from rec- 
=. tangular tubing with no 
ledges of corners where 
food can lodge. Furnished 
in any length and width 
desired. 


Latest design brine tanks, juice tanks or pulp 
tanks made from all grades of stainless steel, 
nickel or monel metal, depending on the pro- 
duct to be processed ... regular sizes from 750 
gallons to 2000 gallons capacity, but we can 
make any size tank you require. 


FOR ALL FOOD PRODUCTS 
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MINIMUM REQUIREMENTS FOR SMALL PRODUCTION 
QUALITY CONTROL LABORATORY 


The scope of the paper does not per- 
mit discussion of the requirements of the 
new products or development laboratory 
which usually is a logical outgrowth of 
the control laboratory and a further im- 
pelling reason for its establishment. In- 
stead, this discussion will be limited to 
listing the specific details of what might 
be considered the start of a laboratory 
for a moderate-sized packer of seasonal 
products. 


GENERAL OPERATION 

Briefly stated, the operation of a 
production and quality control laboratory 
may be divided into three areas: (1) 
Raw material selection and segregation; 
(2) control of canning procedures and 
equipment and (3) examination and 
grading of processed material. The 
operations of a control laboratory within 
these three areas are outlined in the 
following sections. 

Raw Material Selection and Segrega- 
tion—One useful function of the control 
laboratory can be to provide the field 
man with the results of available objec- 
tive tests of the quality of maturity of 
the produce in order that the most satis- 
factory harvesting schedule can be 
worked out. It is beyond the scope and 
purpose of this paper to discuss these 
tests; however, they have been described 
in a recent publication.’ Segregation of 
raw material into proper quality grades 
becomes increasingly expensive and dif- 
ficult the further along in the canning 
procedure the attempt at segregation is 
made. Consequently, segregation is most 
easily accomplished at or before the time 
of harvest. 

As later described, the quality control 
laboratory may also concern itself with 
the condition of the other raw materials 
used in the preparation of the finished 
product. 


Operating Manual on Procedure and 
Equipment—For most effective operation 
of a control laboratory, canners will find 
it desirable to prepare a manual of oper- 
ating instructions for key production 
personnel outlining the details of canning 
procedures which are to be followed. The 
preparation of such a manual is primar- 
ily the responsibility of management. 
However, the control laboratory may be 
of material assistance in its preparation. 
There are a number of agencies where 
information regarding proper process- 
ing techniques, blanching schedules and 
other details of canning procedures may 
be obtained. The operating manual, 
once prepared, should be reviewed an- 
nually to benefit from current experience 


Paper delivered at the Canning Problems 
Conferenge of the National Canners 
Association, Atlantic City, N. J., Janu- 
ary 21, 1948. 
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and to incorporate new techniques or 
operating instructions for new equip- 
ment. 


Laboratory Inspection Services—Prep- 
aration of the operating manual sug- 
gested above lays the basis for a series 
of inspection services by the control 
laboratory. Briefly summarized, these 
inspection services include the following 
items: 

I. Sanitary conditions of plant and 
equipment before operations are started. 

II. Periodic inspection and recording 
of findings at specific points in the can- 
ning procedure, such as: 

1. Condition of raw material on re- 
ceipt. 

2. Efficiency of cleansing operations. 


3. Accumulations of refuse which 
might harbor food spoilage organisms. 

4. Efficacy of plant food handling 
operations, such as trimming, sorting, 
etc. 

5. Compliance with all provisions of 
the operating manual with respect to the 
details of canning procedure. 


Examination and Grading of Processed 
Material—Two distinct and _ separate 
phases of this portion of the quality con- 
trol program may be recognized; namely, 
the routine incubation of line samples 
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to control spoilage, and the examination 
and grading of representative samples. 
These possible applications of the control 
laboratory are explained later. 


LABORATORY REQUIREMENTS 

Having broadly outlined the fields of 
activity of the production and quality 
control laboratory, the requirements of 
the laboratory itself might be considered 
next. 


Physical Requirements—A well-lighted 
room, apart from yet within easy access 
to the canning floor, should be set aside 
for the laboratory. The size of the 


laboratory or the arrangement of the 
facilities is not at all critical. However, 
a minimum of 20 linear feet of bench 
space is highly desirable. The room 
should be supplied with electric power 
and running water at a sink similar to 
the familiar kitchen model. Ample stor- 
age facilities should be provided for hold- 
ing retainer samples for possible future 
reference and provision also made for the 
collection and disposal of refuse. 


The cost of the laboratory itself may 
vary over wide limits depending upon 
the size, the materials used in its con- 
struction, the amount and cost of labor 
required, and other factors. Consequent- 
ly, no estimate of the probable cost of 
providing adequate physical space has 
been attempted here. 


Equipment — Equipment requirements 
will vary with the products being packed. 
For example, in control of tomato prod- 
ucts, relatively costly instruments such 
as microscopes and refractometers will 
be needed. However, to give a_ better 
insight into equipment requirements of 
a typical control laboratory and its costs, 
the basic equipment needed in a labora- 
tory for effective control of a four-line 
pea cannery is indicated in Table I. The 
cost of this equipment under present con- 
ditions is between $275 and $300. 


TABLE 1 


Equipment Suggested for Pea Cannery 
Control Laboratory 


1 Can Opener, Heavy Duty type 

1 Vacuum Gauge 

1 Headspace Gauge 

1 Seale with capacity of 10 Ib. and accurate to 
1/10 oz. 

1 Set of weights 3 

6 White enamel inspection trays, approximately 
7% x12x2 

1 Set of sereens for size grading 

1 Set 8” and 12” drained weight screens and pans 

6 400 ec. beakers 

1 small household sieve 

4 Five gallon carboys for standard salt solution 
stocks 

1 Hydrometer calibrated in per cent salt 

1 Gravity cylinder or hydrometer jar 

2 Pocket thermometers ; 

1 Brom-cresol purple pH indicator in dropping 
bottle 

1 Chlorine testing kit 


The following items are needed for determina- 
tion of alcohol insoluble solids: 

Food chopper 

Balance sensitive to 0.01 g. (torsion balance) ; 
capacity 500 g. 

Set of metric weights 

600 ec. beakers with cover glasses 

Electric hot plate 

Buchner funnel 

Filter paper 

Filter flask 

Aluminum moisture dishes 

Air drying oven 

Aspirator 

Graduated cylinder, 500 cl. 


A suitable incubator having a capacity 
of six cases per line also should be pro- 
vided. This unit may be constructed 
easily from an insulated wall board, 
using electric strip heaters as a source 
of heat and a simple thermostat as a 
control. Depending upon the size of te 
unit required, some form of air circula- 
tion to minimize temperature gradients 
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should be provided, and small electric 
blowers are available for this purpose. 
The cost of this incubator, including 
labor and materials, is estimated at $200. 
In Figure I is shown one suggested ar- 
rangement and distribution of equipment 
for a control laboratory serving a pea 
canning plant. 

Personnel—lIdeally, the quality control 
laboratory operations should be in charge 
of an individual who by education or 
experience is familiar with canning 
operations and who has sufficient techni- 
cal skill to apply the tools necessary to 
gauge the various steps in the canning 
procedure. The experienced, college- 
trained food technologist, of course, is 
best suited for this type of work, and 
many such men are to be found in charge 
of the quality control programs in can- 
ning plants. In certain instances, some 
of these individuals eventually have 
taken over greater responsibilities in 
the production department or manage- 
ment of the company. Unfortunately, the 
available number of such qualified in- 
dividuals is very limited and their cur- 
rent salary expectations are quite high. 
Likewise, it is seldom practical for the 
canner of seasonal products to employ 
such help. Where operations are on a 
yearly basis, employment of such an in- 
dividual is more feasible, particularly 
if there is any possibility that the pro- 
duction and control laboratory would be 
expanded so as to include new product 
development work. 


It is possible, however, to establish 
a valuable control program without for- 
mally-trained personnel. One practice 
which has been followed successfully 
is to select some member of the concern 
who is familiar with the entire plant 
operation and to train this individual 
specifically for the work he is to under- 
take. In such training, the laboratories 
of suppliers or other agencies associated 
with the canning industry are usually 
glad to cooperate. Selection of the indi- 
vidual is of great importance in instances 
of this type. As educational background, 
a high school education which possibly 
included science courses, is preferable 
but not mandatory. Perhaps the most 
important considerations are the alert- 
ness of the individual, his ability both 
to profit by experience and to recognize 
deviations from normal, the probable 
permanency of his employment, and, in 
the case of the smaller packer, his versa- 
tility or his ability to adapt himself to 
the work and problems of the organiza- 
tion in the off-season months, 


If the situation makes temporary help 
during the season the most practical 
means of staffing the laboratory, some 
canners regularly recruit their necessary 
technical help from among the technical 
students at nearby colleges. Either men 
or women may be thus employed and the 
arrangement usually is very satisfactory 
for students majoring in foods, food 
chemistry or food technology because of 
the opportunity for acquiring practical 
experience in food preservation which 
the temporary employment provides. 


Similar arrangements also have been 
made with high school or college science 
teachers who are available during the 
vacation period. Such services usually 
should command salaries equivalent to 
or somewhat in excess of the rates paid 
for the more important or critical pro- 
duction jobs. 


The number of persons required for 
effective operation of the production and 
quality control laboratory is variable 
and much dependent on the particular 
plant or plants involved. The amount 
of help required will be determined in 
general, by the demands which will be 
made on the time of the technologist in 
charge. As a general guiding principle, 
this technologist should be given suffi- 
cient assistance by one or more helpers 
who would relieve him of the more rou- 
tine duties such as securing samples, 
keeping of records and the simpler exam- 
inations, so that he may devote most of 
his time to the more critical plant and 
product inspections. These helpers may 
be compensated within the range of rates 
paid for factory labor. 


System of Records—The importance 
of preparing and keeping complete and 
acurate laboratory records and reports 
cannot be overemphasized. Printed check 
lists and forms designed to accommodate 
the required data are of considerable 
value and convenience and are relatively 
inexpensive. Figures II and III indicate 
forms which have been found useful in 
control of a pea cannery. These forms 
are preferably prepared in duplicate, 
one copy being retained in the laboratory 
files and the other submitted immediately 
upon completion to the management. 


System for Reporting—No matter how 
well arranged, equipped and staffed a 
production and quality control laboratory 
may be, it will fall short of its purpose 
unless these is some orderly system for 
reporting its findings, particularly with 
respect to deviations from normal prac- 
tice which may have been detected. It is 
important, therefore, that some system 
of reporting agreed upon in advance by 
all concerned, be set up which will lead 
to prompt correction of undesirable or 
hazardous practices or situations. 


FIGURE II 


Quality Control Laboratory Plant 
Inspection Report 


Date Time 
No. Boxes Peas on Hand 
Condition of Peas on Hand 
Condition of Wash Water 
Condition of Washed Peas 
Condition of Peas at end of picking tables 
Temperature of flume water z 
Line 1 Line 2 Line 3 Line 4 

Tenderometer reading of peas being run 
Blanch—time (min.) 

temp. (° F.) 
Temperature of peas in grader 
Density of brine in grader (° Sal) 
Can Size 
Avg. fill-in weight (o0z.) 
Closing Temperature 
Closing machine count 
Closing machine code 
Seam Examination Report (attached) 
No. filled crates to be processed 
Processing data (if recording instruments are 

not used) 

Temperature of cooled cans 
Chlorine cone. of cooling water ; 
Codes of samples taken for inspection 


Report by. 
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Quality Control Laboratory Product 
Inspection Report 


Line 1) Line 2) Line Line 4 


Can Code 
Can size 
Time of Sampling 
Vacuum (inches) 
Headspace (32nds) 
Temperature 
Gross Wt. (0z.) 
Net Wt. (0z.) 
F & D Standard Fill ‘Test 
Drained Wt. (0z.) 
Size distribution 
Salt Brine Flotation Score 
Aleohol Insoluble Solids (per cent) 
Color 
Defects 

No. discolored peas 

Extraneous material (designate) 

Wt. broken peas 

No. splits 
Flavor 
Grade 

Report by 


PRACTICAL APPLICATION 


Thus far only the broad fields of oper- 
ation and the basic requirements for a 
typical production and quality control 
laboratory have been considered. There- 
fore, it appears desirable to describe 
more specifically how such a unit would 
operate under a specified set of circum- 
stances. It should be emphasized that, 
knowing the products or combinations 
of products to be manufactured, the 
exact functions of the control laboratory 
may be readily outlined. For the pur- 
pose of exposition, the specific functions 
of a control laboratory serving a four- 
line pea cannery might be considered. 


RAW MATERIAL SELECTION AND 

SEGREGATION 

(1) Raw Produce Testing—As pre- 
viously indicated, cooperation between 
the field man and the control laboratory 
at or before the time of harvesting is 
the preferred system of segregating raw 
material in order to produce the desired 
quality grade. Where this is not feasible, 
a check on the material as received in the 
plant can be made by sampling the raw 
stock at the canning plant and testing 
the samples in order to segregate the 
material into the various lots. 


Various methods have been developed 
for effecting this initial quality segre- 
gation. With respect to peas, the most 
common of these are the tenderometer 
readings, texturemeter readings, salt 
brine flotation and size grading. How- 
ever, with any product considerable care 
must be exercised by the control labora- 
tory in the selection of an adequate sam- 
ple for any one of these objective tests. 


In regard to peas, the mechanics of the 
vining operation may in itself effect 
some segregation and a _ considerable 
variation in texture can be observed 
from one end of the viner to another. 
Peas normally are delivered to the plant 
in lug boxes directly from the viner 
stations, and unless proper sampling 
methods are employed, a representative 
sample may not be measured. The best 
place to sample a load of peas is at the 
vining station and the laboratory should 
arrange with the operator of the viner 


(Continued on page 20) 
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THE CANNED PEA ASSOCIATION 


A national advertising, merchandising 
and educational campaign to promote 
canned peas was formally announced 
April 1, by the newly-organized Canned 
Pea Association. 


The campaign’s objectives will be to 
assist food distributors by accelerating 
the movement of this leading canned 
vegetable and to assist canners by bal- 
ancing consumer purchases with present 
large production capacity, a substantial 
part of which was developed to meet 
wartime demand. 


Organization of the new Association 
was perfected, a budget of approximately 
$175,000 was established to underwrite 
activities for the next several months, 
and agencies and counsel were selected 
in a crowded three-day meeting in Chi- 
cago. (March 25-27) 


Membership in the Association is 
widely representative and national in 
scope, being particularly strong in the 
Middle Atlantic, Midwest and Pacific 
Northwest regions. 


Robert Baker of Theresa, Wis., (Baker 
Canning Company), was elected presi- 
dent. Other officers named included: 
Lowden Jones of Walla Walla, Wash., 
(Walla Walla Canning Co.) vice presi- 
dent and chairman of Executive commit- 
tee; Alex Meyer of Fredonia, Wis., (Fre- 
donia Canned Foods), treasurer; and 
Byrne Marcellus of Chicago, (Byrne 
Marcellus Company, management con- 
sultants), secretary. 


The promotional campaign will be 
directly supervised by an advertising and 
merchandising committee of five. The 
board took action to confer upon the 
committee full power to establish mer- 
chandising committees of distributors 
and to secure the assistance of any out- 
side talent needed. 


Directors elected included: Mr. Baker; 
Mr, Jones; Mr. Meyer; E. E. Burns of 
Alton, N. Y. (Alton Canning Company) ; 
C. Edward Cootes of Westminster, Md., 
(The B. F. Shriver Co.) ; Nicholas Davis 
of Portland, Maine (Portland Canning 
Company) ; G. J. Hipke of New Holstein, 
Wise. (A. T. Hipke & Sons); John 
Kraemer of Sussex, Wis. (Mammoth 
Springs Canning Company); Harold J. 
McCarty of Brownsville, Wisc., (Browns- 
ville Canning Co.) ; G. B. Silver of Havre 


de Grace, Md. (Chas. B. Silver & Sons); . 


E. J. Watson of Mt. Vernon, Wash. 
(PictSweet Canning Company) with 
Phillip Lyons of Chicago as his alter- 
nate; and J. B. Weix of Oconomowoc, 
Wis., (Oconomowoc Canning Company). 
An additional member is to be elected 
from the Midwest and a second member 
from Utah and the Northwest. The 
board may, at its discretion, at any time 
appoint two additional directors from 
the membership at large. 


THE CANNING TRADE 


April 12, 1948 


Advertising for the program will be 
conducted by Campbell-Mithun, Inc. The 
agency is proceeding with dispatch in 
the preparation of the program. Adver- 
tising will be launched at the earliest 
possible date consistent with effective 
merchandising and organization. 


Management has been entrusted to 
Byrne Marcellus Company of Chicago, 
management counsellors. 


Campbell-Mithun, Inc. and Byrne Mar- 
cellus Company will be jointly responsi- 
ble for conducting the merchandising 
phases of the program. 


Legal counsel will be Robert Harland 
of Whyte, Hirschboeck & Minahan, Mil- 
waukee, 


Public relations educational phases 
will be handled by Theodore R. Sills and 
Company of Chicago and New York. All 
phases of such activity will be developed, 
with specific programs designed to reach 
housewives, the general public, special- 
ized publics such as home economists, and 
the institution field, the food and canning 
industries, etc. This part of the canned 
peas program is already well underway, 
having been initiated during the asso- 
ciation’s organization period. 

It was pointed out that a program of 
effective merchandising promotion, which 
will produce a strong canned pea market, 
will have a constructive influence on the 
entire canned vegetable situation. In 
recognition of this fact the new Associa- 
tion has received from many large food 
distributors pledges of strong support 
and active tie-in with the program. Farm 
groups and suppliers have also given 
assurance of their full cooperation. 


FOXBORO BULLETIN FOR 
CANNERS 


Bulletin 414, of 48 pages, the most 
complete presentation ever made by The 
Foxboro Company, Foxboro, Mass., of 
its instruments and related equipment 
for the canning industry, is now avail- 
able from the company upon request. 

The contents have been carefully ar- 
ranged for easy reference and to pro- 
vide complete information without repeti- 
tion or wasted space. The first section 
of the bulletin contains diagrammatic 
sketches covering most of the standard 
applications of instruments for measure- 
ment and control to canning operations. 
Each sketch is accompanied by a typical 
installation photo and a listing of specific 
benefits to be gained by correct instru- 
mentation. The second section illustrates 
and describes the Foxboro instruments 
most commonly used in the canning in- 
dustry, with specifications and construc- 
tion features explained. The final pages 
show valves and accessory equipment, 
with dimensions and specifications given, 


““MEALS FOR MILLIONS” 


New all-vegetable “three cent meal” 
of high protein food based upon a for- 
mula developed at the California Insti- 
tute of Technology is the latest member 
of the canned food family, reports the 
Can Manufacturers Institute. This 
Multi-Purpose Food is packed by Gentry, 
Inc., Los Angeles, California, for a non- 
profit corporation, Meals For Millions 
Foundation. The Foundation makes the 
food available at cost (about 30 cents per 
can) to relief agencies in an effort to 
supplement the inadequate diets of the 
starving all over the world. 

Ingredients of this new all-purpose 
food include soy grits, onion powder, pro- 
tein derivative, food yeast (artificial sea- 
sonings), salt, herbs and spice. It is 
fortified with calcium pyrophosphate, 
distilled vitamin A, irradiated ergosterol, 
vitamin Bl, riboflavin and niacinamide 
to provide nutrition. Yet it does not use 
foods customarily included in the diet of 
the average American family and there- 
fore does not deplete supplies of com- 
monly used foodstuffs. 

Three sizes of cans are used to pack- 
age the food: the No. 2% size which con- 
tains 10 two-ounce servings, the No. 10 
size with approximately 36 servings and 
a thirty pound rectangular can contain- 
ing 240 servings. Two ounces, dry 
weight, of the food provides one third 
of the daily minimum requirement of 
protein, calcium, iron, vitamins A, Bl, 
D, riboflavin (B2) and niacinamide for 
an adult as established by the Food and 
Nutrition Board of the National Reseach 
Council and the U. S. Pure Food and 
Drug Administration. Two ounces are 
roughly the equivalent of a meal of beaf, 
peas, milk and potatoes. The food has 
a meaty flavor and in appearance re- 
sembles the granules of meat found in 
spaghetti sauce. 

The food may be used in a number of 
ways. It may be added to soups as addi- 
tional nourishment; to stews, casseroles 
patties and meat loaf as a food extender; 
to poultry as a stuffing; or eaten alone 
as a meal. An additional feature is 
that the food does not violate any re- 
ligious or dietary precepts. 

Two other formulas have just been in- 
troduced by the Foundation which may 
be used interchangeably as baby food or 
for mixing with desserts. One contains 
all of the ingredients in Multi-Purpose 
Food except the seasoning. The other 
is similarly bland but contains 25% skim 
milk in addition to the other ingredients. 


QUIT ALBANY MARKET 

Jas. M. Walsh Co., food brokers, have 
discontinued operations in the Albany 
N. Y., market but will continue to oper- 
ate out of Syracuse. 

C. K. Rabineau, associated with Walsh 
company for many years, has organized 
C. King Rabineau Co., with offices at 
11 Pruyn St., Albany, and has taken over 
representation of the accounts formerly 
serviced in Albany territory by Jas. M. 
Walsh Co. 
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GRAMS INTEREST 


TURTLE SOUP PRODUCTION 
RESUMED 


The canning of genuine snapper turtle 
soup has been resumed recently at the 
St. Henry, Ohio plant of The Beckman 
& Gast Co. This item was out of produc- 
tion for several years because of the war 
and later because of shortages of critical 
items. 

For about ten years prior to the war 
it was marketed under the name of 
“Schnell’s”. It is now seen on store 
shelves, ready to serve in No. 2 and No. 
21% tins under the attractive new “‘Beck- 
man’s” green and white plaid label. 
Brokers are being appointed in major 
markets. 


DURBROW APPOINTS GREB 


D. E. Greb, identified with the canning 
industry for many years, and most re- 
cently connected with canning plants in 
the southern states, has been appointed 
General Manager of Durbrow Brothers 
Canning Company, Cedar Rapids, Iowa, 
with plants in Monticello and Morengo, 
Iowa. The firm was formerly known as 
Farmers Foods, Inc., and the announce- 
ment in the change in name to Durbrow 
Brothers Canning Company was made 
last month. 


INDIANA DATES 


The Fall Convention of the Indiana 
Canners Association will be held at the 
Claypool Hotel, Indianapolis, November 
18 and 19, Secretary A. F. Drewer has 
announced. 


O-1 AT PACKAGING EXPOSITION 


Glass containers for baby food, and 
fruit and vegetable jars will be promin- 
ently displayed at the Owens-Illinois 
Glass Company exhibit at the Packaging 
Exposition in Cleveland’s auditorium, 
April 26 - 30. 

The Owens-Illinois exhibit, which will 
occupy Booths No. 208-209, will be 31 
feet long and 10 feet deep and will con- 
tain five lighted panels displaying Dura- 
glas containers. 

Containers displayed in the other 
panels will include drug, pharmaceutical, 
toiletry and cosmetic, household products, 
beverage, and handi-square milk bottles. 
A revolving table will also feature color- 
ful plastic items. 

Owens-Illinois representatives expected 
to be in attendance at the exposition are 
E. F. Bertrand, A. R. Kohl, W. M. Rob- 
ertson of the Drug Industries Divisions 
in Toledo; E. A. Hildreth, C. M. Dooley, 
R. B. Bradley and Ken Hamel, Market 
Development Department; S. F. Davis, 
Food Industries Divisions; R. E. Dela- 
plane, Beverage Industries Divisions and 
various branch representatives. 


10 


EUROPEAN SHIPMENTS REQUIRE 
EXPORT LICENSE 


The Department of Commerce, April 
2, through its Office of International 
Trade, announced that with the excep- 
tion of commodities already laden aboard 
an exporting carrier, all commercial 
shipments consigned to European des- 
tinations (Country Group R) will re- 
quire a validated export license after 
12:01 A.M. April 7. The provisions of 
Current Export Bulletin No. 434 have 
been modified to exclude non-positive list 
commodities bound for Europe from gen- 
eral license shipment. 


BRACHLE WITH SEARLE 
BROKERAGE CO. 


Paul Brachle, for the past twenty- 
eight years with the Continental Can 
Company, most recently in New York 
as Director of Packers’ Cans Sales, has 
resigned that position to become associ- 
ated with Piatt Searle in the Searle 
Brokerage Company in_ Indianapolis. 
Before going to New York Mr. Brachle 
was Sales Representative for the Con- 
tinental Can Company in Indiana, and 
then District Sales Manager in Chicago. 
He has a very wide acquaintance among 
Canners and Distributors in this dis- 
trict, as well as in all parts of the 
country. He will make his home in 
Indianapolis. 


VISITING NEW YORK 


Howard T. Cumming, president of 
Curtice Bros. Co., Rochester, N. Y., can- 
ners, was visiting in the New York 
market during the past week, making his 
headquarters with Ross B. Yerby Co., 
Curtice brokers in the metropolitan mar- 
ket. 


BULK SUGAR FACILITIES 


The California and Hawaiian Sugar 
Corp. is rapidly bringing a $3,000,000 
improvement program to an end and 
some time in June facilities are expected 
to be placed into operation whereby raw 
sugar will be transported in bulk from 
Hawaiian Island mills to the huge re- 
finery at Crockett, on San Francisco 
Bay. At present raw sugar is handled 
in 100-pound bags. Storage tanks with 
a capacity of 50,000 tons of sugar are 
being erected at Crockett. About $1,250,- 
000 is being spent on facilities at the 
refinery and the rest on refitting ships 
for the handling of the raw sugar in 
bulk. Experiments are being made with 
Liquicane, a syrup containing 60 to 75 
per cent sugar, but the difficulty of stor- 
age and the concentration of demand by 
canners into a short summer period pre- 
sents a problem that cannot be solved at 
once. 


FOREIGN TRADE LEADS 


CUBA—Antonio Puig Pluvinet, repre- 
senting Pluvinet Brokerage Co., S. A. 
(commission merchant), Teniente Rey 
10, Habana, is interested in foodstuffs. 
Scheduled to arrive March 25, via Miami, 
for a visit of 83 months. U. S. address: 
McAlpin Hotel, Broadway and 34th St., 
New York, N. Y.; The Royalton Hotel, 
Miami, Fla.; or Benito Lloveras, P. O. 
Box 425, New Orleans 1, La. 


STANGE APPOINTMENT 


Ed Marum, Sales Manager, Wm. J. 
Stange Co., manufacturers of C.O.S. 
(Cream of Spice) Seasonings and Pea- 
cock Certified Food Color, recently an- 
nounced the appointment of Phil Jones 
to the position of Sales Representative, 
effective April 1st. 

Mr. Jones will service meat packers, 
canners, and other food processors in 
the Pennsylvania, Delaware and Mary- 
land area, augmenting the efforts of 
the veteran representative ‘Pee Wee” 
Hughes. Mr. Jones is well known 
throughout this area having represented 
the Visking Corp. in this territory dur- 
ing the past three years. 


NEW PLANT 
FOR ISLAND EQUIPMENT 


Island Equipment Corp., with General 
Offices at present located at 101 Park 
Ave., New York City 17, and factories at 
Hollis and Queens Village, L. I., has just 
negotiated for new and much larger 
quarters in which the General Offices 
and Factories will be consolidated, all 
under one roof, with vastly increased 
facilities and floor space, in order to take 
care to better advantage their greatly 
and rapidly expanding Conveying Manu- 
facturing business. 

The new plant will be that formerly 
occupied by Brewster-Rolls Royce or- 
ganization at 27-01 Bridge Plaza North, 
Long Island City 1, N. Y. Alterations 
and moving are expected to be completed 
by May 1, 1948. 


TIN MILL FILM 


A five-minute sound motion picture 
film titled “The World’s Fastest Steel 
Rolling Mill’, which describes the new 
five stand tandem mill at the Aliquippa 
Works, Pa., is available for distribution 
on request, it is announced by Jones & 
Laughlin Steel Corporation. 

The newsreel type, short film shows 
the over-all layout of the mill, the weld- 
ing machine on the continuous pickle 
line, the entry end of the tandem mill, 
the “Roller” at the mill controls, close- 
ups of the delivery end of the tandem 
mill, and follows the production of steel 
strip for tin-plate through the J & L 
assorting room at the tin mill. This 
steel is used by fabricators for manufac- 
turing tin cans bottle caps, and other 
miscellaneous products. 

Address all requests to Motion Picture 
Distribution Manager, Advertising De- 
partment, Jones & Laughlin Steel Cor- 
poration, 311 Ross Street, Pittsburgh 
30, Pa. 
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forget 


The flavor and tenderness of your packde- = That's why Worcester Salt brings out the 
pends a lot on the purity of the salt you use. full, natural flavor of your pack, keeps it 
Worcester Salt is so pure we guarantee its tender. Salt is the cheapest item in the 


- purity. It's free from bitter calcium and canning process, so insist on the best— 
magnesium compounds that toughen the pure Worcester Salt, quality-proved over 
pack—free from dirt and iron rust. the years. 


WORCESTER SALT 


The purity is guaranteed 


SERVICE SERVICE SERVICE 


CANNERS!! 


WRITE @ PHONE e WIRE 


BENSON for SERVICE 


You can depend on BENSON 
“Know How” with HEWITT 
“Job-Engineered”’ rubber pro- 
ducts for highest quality Can- 
ners and Packers Conveyor 
Belting, Transmission Belting, 
and hose for every purpose-- 
water, air, steam and many 
other uses. 

There’s a HEWITT Belt and Hose made to fit your needs-- 
increase your production -- lower your operating costs -- 
cut your replacement expenses. Contact the nearest 
BENSON office for complete and prompt service. 


Washington, D. C. Charlotte, N. C. York, Pa. Delmarva, 
Tel. Republic 3831 Tel. 4-0953 Tel. 2042 Ocean City, Tel. 256 


TH’ L.A.BENSON Co. Inc. 


8 E.LOMBARD ST.,BALTIMORE+2 ,MD. 
-Phone PLAZA 0340 -"7RY BENSON F/RST” 


WRITE FOR NEW 
INFORMATIVE BULLETIN |... 


LEE METAL PRODUCTS CO. INC. 
419 PINE STREET ... PHILIPSBURG, PA. 


ALL LEE KETTLES ARE MADE TO A.S.M.E. CODE- 
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TWO “TRAILERS”? MAKE A 
“BOX CAR” 


GOING to work for the Illinois Central 
Railroad on the Chicago-Memphis run 
are 12 of the new aluminum “Trailerail” 
containers for package shipments. These 
units, recently designed and developed 
by Reynolds Metals Company, are trans- 
ported between shipper’s loading docks 
and freight yards on special trailer 
frames and are shifted mechanically to 
standard type flat cars by means of built- 
in hydraulic lifts and a winch-and-cable 
arrangement. At the destination, they 
are shifted back onto trailers and de- 
livered to consignee’s door—efficient, com- 
pact, economical for handling shipments 


up to 20,000 pounds. With such self- 
contained units, much costly handling— 
unloading and reloading —is eliminated 
and time in transit is reduced. This should 
permit an increased volume of traffic and 
greater net revenues for the carrier. 

The Trailerail is essentially a detach- 
able trailer body 20 feet long 8 feet wide 
and 8 feet high, made of strong, light 
aluminum. A manually operated hy- 
draulic system built into each container 
and a power operated hydraulic system 
built into each trailer frame enable the 
shift to and from flat cars to be made 
quickly. Two Trailerails, each of 1,000 
cubic feet capacity, can be carried on one 
flat car. This effects an operation simi- 
lar to handling one box car. 


FINED IN ANTI-TRUST 
VIOLATION 


Acting Attorney General Philip B. 
Perlman has announced that Federal 
Judge Arthur J. Mellott in the United 
States District Court at Kansas city, 
Kansas, had imposed fines totaling $40,- 
000 against Safeway Stores, Incorpor- 
ated, two of its subsidiaries, and three 
of its officers, in a criminal case charg- 
ing violations of the Sherman Anti-trust 
Act. 

The fines imposed on the defendants, 
following their pleas of nolo contendere 
which were accepted by the Court, were: 
Safeway Stores, Incorporated, of Reno, 
Nevada, $10,000; Sutter Packing Com- 
pany, of Palo Alto, California, $10,000; 
Arizona Grocery Company, of Phoenix, 
Arizona, $10,000; L. A. Warren, of Oak- 
land, California, President and Director 
of Safeway Stores, Incorporated, $4,000; 
A. D. Kirkland, of Oakland, California, 
Vice President of Safeway Stores, In- 
corporated, $3,000; C. N. Sanders, of 
Oakland, California, Director of Safe- 
way Stores, Incorporated, $3,000. 

The indictment, returned January 20, 
1943, charged the defendants with con- 
spiring to violate the Sherman Act by 
merging and otherwise acquiring the 
business of independent retail grocers 
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and local chains, by obtaining systematic 
buying preferences over competitors, and 
by selecting local areas in which they 
used their dominant position in the food 
industry to injure the competition of 
independent grocers by selling at retail 
in those areas lower than elsewhere 
until control of the desired percentage 
of the total retail business was obtained. 


John F. Sonnett, Assistant Attorney 
General in charge of the Anti-trust Divi- 
sion, said: “This case was filed over 
five years ago and charged the defen- 
dants with engaging in various unlaw- 
ful methods of doing business for the 
purpose of injuring or destroying in- 
dependent competition. Such methods in- 
cluded the obtaining of domination in 
selected areas by subsidized temporary 
underselling activities which were dis- 
continued following the disappearance 
of independent competitors. The elimi- 
nation of the practices involved should be 
beneficial to the business of the indepen- 
dent grocers.” 


NAMED BUYER 


Richard M. Hooker has joined the 
grocery buying staff of Food Fair Stores, 
Inc., in Philadelphia, and will purchase 
canned foods. 


CALENDAR OF EVENTS 


THE CANNING TRADE 


APRIL 15, 1948—Spring Meeting, 
Indiana Canners Association, Claypool 
Hotel, Indianapolis, Ind. 


APRIL 26-30, 1948—Conference and 
Packaging Exposition, American Man- 
agement Association, Auditorium, Cleve- 
land, Ohio. 


MAY 12, 1948—Meeting, Administra- 
tive Council, National Canners Associa- 
tion, Washington, D. C. 


MAY 13-14, 1948—Spring Meeting, 
Board of Directors, National Canners 
Association, Shoreham Hotel, Washing- 
ton, D. C. 


MAY 18-14, 1948—Production Confer- 
ence, American Management Associa- 
tion, Palmer House, Chicago, Il. 


MAY 20-21, 1948—Spring Meeting, 
Ozark Canners Association, Goldman 
Hotel, Fort Smith, Ark. 


MAY 31-JUNE 2, 1948—35th Spring 
Meeting, American Society of Refrig- 
erating Engineers, New Ocean House, 
Swampscott, Mass. 


JUNE 2-4, 1948—Annual Convention, 
Mayonnaise & Salad Dressing Manufac- 
turers Association, Haddon Hall, Atlan- 
tic City, N. J. 


JUNE 6-10, 1948—8th Annual Confer- 
ence, Institute of Food Technologists, 
Benjamin Franklin Hotel, Philadelphia, 
Pennsylvania. 


JUNE 20-26, 1948—Annual Conven- 
tion, National Association of Retail 
Grocers, Atlantic City, N. J. 


AUGUST 8-12, 1948 —40th Annual 
Convention, Vegetable Growers of Amer- 
ica, Lord Baltimore Hotel, Baltimore, 
Md. 


SEPTEMBER 13-17, 1948—Third Na- 
tional Instrument Conference & Exhibit, 
Instrument Society of America, Conven- 
tion Hall, Philadelphia, Pa. 


SEPTEMBER 20-22, 1948 — Annual 
Convention, American Meat Institute, 
Waldrof-Astoria Hotel, New York, N. Y. 


OCTOBER 5-7, 1948—8rd Annual In- 
dustrial Packaging and Materials Hand- 
ling Exhibition, Industrial Packaging 
Engineers Association, Sherman Hotel, 
Chicago, 

NOVEMBER 15-16, 1948—Fall Meet- 
ing, Illinois Canners Association, Chi- 
cago, Ill. 


NOVEMBER 18-19, 1948—Fall Con- 


vention, Indiana Canners Association, 
Claypool Hotel, Indianapolis, Ind. 


NOVEMBER 22-23, 1948 — Annual 
Convention, lIowa-Nebraska Canners 
Association, Hotel Savery, Des Moines, 
Iowa. 
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FOR PURITY 


PATENTS PENDING 


The great buy word for your label! 


FOR PACKING FANCIEST WHOLE-KERNEL 
AND CREMOGENIZED CORNS 


CORN CANNING EQUIPMENT 


Comma ny Md 


SHAKERS 


FLOTATION WASHERS—CREMOGENIZER: 
TRIMMERS MIXERS — ONVEYORS, ETC, 


Their use means a larger profit for 
the canner because they thresh peas 


ARTISTIC : and lima beans more efficiently and 


BR LS permit the packer to get a pack of 
better quality. 


By Invitation Member 


WARRANT 
cf QUALITY 


AMACH 


Green Pea Hulling 
Established 1880 incorporated 1924 


KREWAUREE WISCONSIN 
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THE CANNED FOOD MARKETS 


WEEKLY REVIEW 


THE OUTLOOK—Despite the unpar- 
donable situation in the coal industry, 
the signs of the times point to a steadily 
increasing firmness in the canned foods 
picture. While ERP is not expected to 
bring about any direct buying of canned 
foods, except possibly citrus, sales will un- 
doubtedly be stimulated by the increased 
tempo of business and the drain on U. S. 
supplies of other foodstuffs. Similarly 
the preparedness program will further 
drain the already short supply of raw 
materials for consumer items thus mak- 
ing that purchasing power available for 
the family table. Upward revision of 
Army requirements will also have its 
effect. Reduced acreages, unfavorable 
outlook for California crops, advertising 
and merchandising campaigns, and 
higher costs all add up to a firm outlook 
for canned food prices. 


PRICE PAGE—We have had many 
and insistent requests to revive the price 
page that had always been a weekly 
feature of this publication prior to the 
war. When OPA made pricing strictly 
an individual proposition and demand 
made leveling off unnecessary, that page 
went out of business for the first time 
in about seventy years. We have pur- 
posely delayed its reinstatement until 
some semblance of order returned to the 
market and we were assured of doing a 
first class job once again. In our opinion 
that time has arrived. We appeal to each 
and every reader for cooperation. Put 
us on your mailing list to receive your 
quotations. If you don’t have a regular 
mailing, let us hear from you frequently. 
If you say so, we’ll be glad to mail you 
postage free envelopes. Working to- 
gether we believe we can produce a reli- 
able, unbiased helpful page of prices 
each week. Start it now, please, let us 
hear from you. Meanwhile here are a 
few that we have assembled from our 
good friends already reporting: 


CANNED FOOD PRICES 
(All prices per dozen F.O.B. cannery 
unless otherwise specified). 
VEGETABLES 


BEANS, StrinGLess, GREEN 
FLORIDA SPRING PACK 


Fey. Fr. Sliced, No. 2 $1.40-1.50 
Ex. Std. Cut, No. 2 1.30 
No. 10 6.35 
Std. Cut No. 2 1.20 
No. 10 6.00 
MARYLAND 
No. 10 6.75 
No. 10 6.75 
Ex. Std. Cut, No. 1 90 
No. 2 1.25 
14 


No. 10 


6.75 
Std. Cut, No. 1 80 
No. 2 1.15 
No. 2% 1.55 
No. 10 5.75 
No. 10 6.50 
New York 
BEANS, Driep 
MARYLAND 
Red Kidney, No. 303 90 
No. 2 1.10 
No. 10 5.50 
White NO. BOB 87% 
No. 2 1.10 
No. 10 5.50 
Baby Limas, No. 303 ...... 95 
No. 2 1,10 
No. 10 
Large Calif. Litman, No. 2 1.50 
No. 10 7.00 
Great Northern, No. 2 1.00 
No. 10 5.25 
Pinto, No. 2 1.25 
6.25 
CORN 
MIDWEST 
Fey. W.K., No. 2 .. 1.80-1.90 


EAST 
Fey. C.S. Golden, No. 2 .... 1 
Ex. Std., No. 308 .... ti 
No. 2 1.35-1.4£ 
1 
1 


Std. C.S. White, No. 2 
Std. Shoepeg, No. 2 


MIXED VEGETABLES 


EAst 
All Fresh, No. 2 ...... 1.15 
No. 10 5.75 
No. 10 5.50 

PEAS 


MARYLAND, ALASKAS 


Fey., Ungraded, No. 303 $1.25 
No. 2 1.35 
No. 10 7.25 

Ex. Std., Sifted, No. 1 .... 90 
1.25 
7.50 

901.00 
No. 10 5.50-6.00 

Std., Sifted, No. 1 90 
No. 2 1.10-1.20 
No. 10 7.00 

MARYAND, SWEETS 

Fey., Ungraded, No. 303 1.25 
No. 2 1.35 
No. 10 7.25 

Ex. Std., Ungraded, No. 90 
No. 303 
No. 2 1.10 
No. 10 6.50 

Std., Ungraded, No. 2 95 
No. 10 5.50 

MIDWEST, SWEETS 

No. 2, Fey., 1 sv. 2.25-2.50 

No. 2, Ex. Std., 2 sv. 1.75-1.80 

No. 2, Std., 3 sv. -95-1.00 

No. 2, Std., 4 sv. 

Mipwest, ALASKAS 

No. 2 Fey., 1 sv. $2.25-2.50 

No. 2 Fey., 2 sv. 2.25-2.35 

No. 2 Fey., 3 sv. 1.70-1.75 

No. 2 Ex. Std., 2 sv. 1.75-1.80 

No. 2 Std., 2 sv. 1.25-1.30 

No. 2 Std., 3 sv. B5- 90 

No. 2 Std., 4 sv. 85 


POTATOES, Sweet, F.O.B. Barto. 


Syrupack, No. 2%, 1.60 
No. 3, Squat 1.52% 
No. 10 6.50 

Drypack, No. 2 . 1.50 

Vaepack, No. 3, Squat 

Ozark, Syrupack, No. 2 85 
No. 2% 1.35 
No. 10 5.00 

SPINACH 

Md., Fey., No. 2 
No. 2% = 1.60 
No. 10 6.00 

1.45-1.60 
No. 10 5.00 

1.10 
No. 2% 1.45 

Std. No, 2 1.05 
No. 1.35 
No. 10 4.75 

TOMATOES 

No. 2% 2.25 

Std., No. 1 92% 
1.30-1.35 
No. 2% 2.10-2.15 
6.50-7.00 

FRUITS 
APPLE BUTTER, F.O.B. BALto. 
No. 10 6.25 
GRAPEFRUIT SEGMENTS 

Fla., Fey., No. 2 1.35 

Broken, No, 2 1.15 
PEACHES 

Calif., S.P. Pie, No. 10 6.00 

Water, No. 10. .......... 6.00 
PEARS 

Fey., No. 2%4 3.65 
No. 10 12.50 

Choice, 2% .. 3.50 
No. 10 12.00 

JUICES 


Cirrus, BLENDED 


Sw. & Unsw., No. 2 -70- .75 


GRAPEFRUIT 
46 oz, 1.35-1.45 
46 oz. .. 1.40-1.50 
46 072. 1.25-1.30 
ORANGE 
Fia., Sw. & Unsw., Fey., Na. 2 85 
46 oz. 1.80-1.90 
TOMATO 
Calif., Fey., No. 2 -85-1.00 
46 oz. 1.85-2.00 
No. 10 4.30-4.45 
Md., Fey., No. 2 90 
46 02. 2.05 
No. 10 3.75 
FISH 
OYSTERS 
Gulf, 4% oz. 3.50-3.75 
61% oz. 4.50 
SARDINES—PErR Case 
Calif., Ovals, 48/1 Ib. Toma. Sauce ............ 12.50 
No 1 tall, Nat. 8.00 


Maine, % Oil Keyless 
* Resale or old pack 
SHRIMP, GuLF 


8.00-10.00* 


5 oz., Small 4.00 
Medium 4.50 
Large .... 5.00 
Jumbos 5.50 


TUNA—PER CASE 


48/14’s, gr. 14.25-14.50 
48/14’s, Light Meat 15.25-17.25 
Albacore, Fey. White, 48/ 14's .......000 22.50-23.00 
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Stainless Steel Units 
FOR ALL PURPOSES 


@ Langsenkamp Stainless Steel Units for cook- 
ing, hot-breaking, preheating, storage and other 
purposes are built to give superior performance 
and supply better service. Careful designing, 
skillful fabricating, and the use of the best mat- 
erials and equipment, give Langsenkamp Stain- 
less Steel Units the efficiency required for mod- 
ern production and add seasons of superior ser- 
vice beyond an acceptable life span. Units for 
processing operations have great capacity. All 
are completely sanitary. urnished complete 
with coils, agitators, temperature controls, mot- 
ors or other equipment for desired use. The Pre- 
heating Unit and Mobile Storage Tank shown re- 

resent two of a complete line widely adopted 
. leading packers. Ask for interesting bulletin 
“Stainless Steel vs. Wood.” 


The Langsenkamp Line is complete for Tomato 
Pumkin and other Fruit and Vegetable Products. 


F. H. LANGSENKAMP COMPANY 
227-235 East South Street, INDIANAPOLIS 4, INDIANA 


REPRESENTATIVES 
West Coast: KING SALES & ENGINEERING CO., 206 First Street, San Francisco, Calif , 
¢ Oregon and Washington: FOOD INDUSTRIES ENG. & EQUIP.CO., 1412 N. W. 14th 
Ave., Portland, Oregon « Mountain States: THE HORSLEY COMPANY, Box301, Ogden, 
Utah « Northeastern States: BOUTELL MANUFACTURING CO., Rochester, N.Y. © Tri- 
States: TOM McLAY, P. O. Box 14, Port Deposit, Maryland « Texas: PAPER PRODUCTS 
CO., Harlingen, Texas ©¢ Camada: CANNERS MACHINERY, LTD., Simcoe, Ontario, Canada 


LANGSENKAMP EQUIPMENT 


MANUFACTURERS OF 


58 TOMATO BASKETS 


Our machine made ¥% Tomato Field Baskets 
with Keg or Veneer top hoop and Galvanized 
Metal or Wood Veneer bottom hoop are the 


best quality we have made in our 53 years of 
basket making. 


Plastex Treatment 


We are equipped to supply 
your baskets treated with 
PLASTEX HAMPER 
SOLUTION to control flat 
sour bacteria in tomatoes 
and to lengthen the useful 
life of hampers. 


Write for Full Information 


5/8 Tomato Field Basket 


Planters Manufacturing Company, Inc. 
Portsmouth Virginia 


CANNING 
WORLD/ 


FILLER 


ar engineering skill is written into this sturdily- 
built...stainless-steel...20 station liquid filler. With precision 
accuracy it is capable of filling from 275 to 350 cans a 
minute. Insuring ease of operation and unerring perform- 
ance, DURA-MIL is constructed to satisfy—at low cost 
—the highest quality requirements of the canning industry. 


for 
MACHINE 


Designers and Manufacturers of Special Canning Equipment 
SEVENTH AND WOOD STREETS 
1897 PHILADELPHIA, PA. 1947 
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Wire Mesh Conveyors 


REe ULARLY cleaned mesh conveyors last longer 

. . . keep down chances of product spoilage. Put 
your conveyor-cleaning work on an efficient, low-cost basis 
with Oakite cleaning. Here’s how: 


First, immerse belts in specialized Oakite alkaline-type 
cleaner for quick, complete removal of meat, fruit and 
vegetable residues. Follow up with a soak in Oakite Com- 

ound No. 32 for speedy, safe removal of rust and scale. 
Then neutralize. This inhibited acid type Oakite descal- 
ant does a complete rust--and scale--removing job. 


Check with your nearby Oakite Technical Service Repre- 
sentative for details on this and your other cleaning jobs. 
Or write to Oakite Products, Inc., 78 Thames St., New 
York 6, N. Y. for data. 


REG. PAY. OFF, 


SPECIALIZED CLEANING MATERIALS « METHODS » SERVICE 
Technical Service Representatives in Principal Cities of U.S. & Canada _ 
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NEW YORK MARKET 


Better Tone Develops—Buyers Studying For- 
ward Inventory Policy — Tomatoes Firmly 
Held — Reduced Acreage And Advertising 
Campaign Attract Buyers Attention To Peas 
—Corn Unchanged—Citrus A Shade Firmer 
—‘‘Sick Fish’’ Reports In Maine—Fisher- 
man Asking 5c Lb. More For Salmon. 


By “New York Stater” 


New York, April 9, 1948 


THE SITUATION —A perceptibly 
better tone is developing in the canned 
foods situation, and while no general 
upward price trend has developed as 
yet, price sentiment is becoming more 
confident. This condition traces to a 
number of factors,—among them the con- 
tinued well sustained demand for foods 
generally, high consuming purchasing 
power, anticipated quickening in the 
industrial tempo as a result of rearma- 
ment plans, and possible influence upon 
food supply situation of the European 
Recovery Program. Pricewise, the chief 
developments this week were a further 
strengthening in the canned tomato situ- 
ation, and a somewhat better feeling in 
canned citrus juices, which have been 
under consistent price pressure for the 
past several weeks. 


THE OUTLOOK—High prices and 
bank conservatism will check any general 
tendency on the part of distributors to 
take “long” inventory positions, but it 
is expected that the rigid hand-to-mouth 
buying policies which have been so long 
in evidence in the distributing trades 
may be tempered somewhat in the near 
future. There is no indication of any 
general price break in canned foods from 
the 1948 packs, and distributors within 
the next month or so are expected to 
begin “talking turkey” with their sup- 
pliers with respect to coverage for pri- 
vate label requirements during the com- 
ing season. It is not expected that can- 
ners will go out on a limb, production 
wise, if they do not have at least some 
semblance of an order backlog when they 
start their packing operations, and dis- 
tributors must give due consideration to 
this factor in weighing forward inven- 
tory policies. 


TOMATOES—Remaining unsold stocks 
of carryover tomatoes in the Tri-States 
are reported concentrated in strong 
hands, and the market has developed 
greater firmness. Currently, canners are 
not entertaining bids under $1.30 on 
standard 2s, against $1.25 previously, 
and $2.10 for 2144s, against reported re- 
cent business on a $2 basis. On 10s, 
canners generally are firm at a minimum 
of $6.50, with some sellers 25 cents 
higher, all prices being f.o.b. canneries. 
A little more interest is reported. 


PEAS—Buyers are looking over the 
standard pea situation more closely in 
view of reported acreage contraction 
this season, which in the case of eastern 
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Arthur Harris (Honolulu) Ltd. 


1137 Fort St., Honolulu 
Cable: ARTHARRIS 


“standard” areas runs as high as 30 
percent in comparison with ’47. Canners 
are still holding standards at 85 cents, 
f.o.b. cannery, although buyers still re- 
port that this figure can be shaded some- 
what. Another bullish influence which 
should make its appearance before the 
new pack hits the market is the current 
industry advertising and promotional 
campaign, now getting under way. If 
previous history is any criterion, peas 
should begin to move better and price 
pressure, in consequence, should ease. 
Extra standards and fancies are gener- 
ally steady. 


BEANS—The market for standard 
round pod green beans is generally held 
at $1.20 on spring pack, although an 
occasional offering at $1.15 is still re- 
ported. On extra standards, $1.30 is 
the going figure, with fancy French 
style holding at $1.40 to $1.50, f.o.b. 
canneries. 


CORN—There has been little lift to 
the canned corn market during the cur- 
rent week, and canners continue to hold 
the market unchanged, with fancy hold- 
ing at $1.60, extra standards $1.35 to 
$1.45, and standards generally listing at 
$1.15 to $1.20, cannery basis, on eastern 
packs. 


CITRUS—Distressed selling on new 
pack Florida citrus appears to have 
fallen off considerably, and the market 
tone is a shade firmer, with canners now 
quoting orange juice at 80 cents on 2s 
and $1.80 on 46-ounce, with blended at 
70 cents and $1.62%, and grapefruit 
juice at 60 to 62% cents and $1.30 to 
$1.40. On grapefruit segments, fancy 
list at $1.35, with broken at $1.15, while 
citrus salad is offered at $1.75 on fancy 
and $1.45 on broken, all f.o.b. canneries 
Reports from Texas state that the pack 
is running well below a year ago, with 
fancy grapefruit juice offering at 60 
cents for 2s, $1.30 for 46-ounce, and 
$2.60 for 10s, all f.o.b. canneries. Any 
substantial buying of canned citrus for 
ERP, it is realized, could make an im- 
mediate difference in the price situation. 


WEST COAST FRUITS—The trade 
is still closely following the situation in 
California, where reactions from the un- 
favorable weather this season may be 
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felt both in pack totals and grade ratios. 
Distributor holdings of canned tree 
fruits are not large, and. the new pack 
in California and the Northwest is ex- 
pected to come onto a fairly strong mar- 
ket. 


SARDINES—Reports from Maine in- 
dicate that canners are again running 
into the “sick fish” situation which so 
seriously affected early packing opera- 
tions last year. Only limited offerings 
of sardines are reported, and while can- 
ners are still nominally quoting $8 for 
keyless quarters when the full run be- 
gins, current sales are being made at 
$1.50 to $2.00 per case over this figure at 
resale. 


OYSTERS—Offerings have increased 
somewhat, and Gulf canners are quoting 
for prompt shipment on the basis of 
$3.50 per dozen for 4% oz. and $4.50 for 
6% oz. tins, both f.o.b. canneries. 


SALMON—Reports from the North- 
west indicate that canners along the 
Columbia River are confronted with 
fishermen’s demands for an increase of 
5e per pound over last year for raw 
fish. No contract agreement has been 
reached as yet, however, and canners 
have the remainder of the month to 
negotiate. The market for Alaska salmon 
shows a continued firm tone, and with 
prospects indicating a pack this season 
somewhat under that of a year ago, the 
trade is looking for continued strength 
in this item. 


CALIFORNIA MARKET 


Trading Continues Light—Light Rains Con- 

tinue, Helping Spinach And Asparagus Yields 

—Unsold Stocks In Strong Hands—Spinach 

Prices—Asparagus Canning Underway, Price 

Unsettled — Tomato Price Eases — Citrus 

Skidding—Fish Quiet—Salmon Canners Pre- 
paring For New Season. 


By “Berkeley” 


Berkeley, Calif., April 8, 1948 


REDUCING INVENTORIES—Trad- 
ing in most California canned products 
is very limited at this time, despite the 
fact that most crops promise to be lighter 
than in recent years and army require- 
ments heavier. Distributors are buying 
on a hand-to-mouth basis and orders are 
averaging smaller than in a long time. 
There seems a desire on the part of many 
to get inventories down to a lower level 
and canners describe the situation as 
resembling that of the days before the 
war. 


RAIN—Rains continue in California, 
but have been light in the Central Valley 
area and in the southern part of the 
State, where the drought hit hardest. 
Early field crops have been greatly bene- 
fitted by the recent storms and the wet- 
ting received by orchards and vineyards 
has lessened the need for keeping irriga- 
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tion pumps going. The power shortage 
is expected to continue until late in the 
year and with it the need for curtailing 
its use by at least 20 per cent. Many 
canners are installing diesel engine out- 
fits for the generation of electric current 
to enable them to run to capacity when 
necessary, but are finding these installa- 
tions quite costly. 


FRUITS — California canned fruits 
are moving off slowly to distributors 
but this is causing little uneasiness. 
Many canners have long since sold and 
delivered their entire packs and unsold 
stocks are in strong hands. The only 
items on which there seems to be any 
weakness are water and pie fruits, and 
this seems to be concentrated largely on 
peaches. In an effort to get action some 
holders of water and solid pack pie, 
halves and sliced, have reduced prices on 
No. 10s to $6.00 a dozen, or by about 
121% per cent. Apricots, considered the 
weakest item in the fruit list, are unaf- 
fected, so far. 


SPINACH—The recent rains aided the 
spinach crop materially and growers are 
getting a better yield than seemed likely 
a few weeks ago. All canners planning 
a pack are now operating and most of 
them are out with prices. These vary 
considerably, but the lists seem to aver- 
age about $1.25 for No. 2s, $1.55 for 
No. 2%s and $5.00 for No. 10s. Some 
canners are offering 5 cents a dozen off 
on shipments of No. 2s and No. 2%s 
made before the end of April, with a few 
extending this discount period into May. 
On No. 2%s opening prices range from 
$1.45 to $1.60, according to brand. 


ASPARAGUS—Canning of asparagus 
is expected to get under way within a 
week, the rain having been just what 
was needed to stimulate its growth. The 
distributing trade has been clamoring for 
opening prices and canners would like 
to be booking orders but are still uncer- 
tain just what costs will be. Growers 
want more money than they received 
last year and cannery labor costs will 
be higher, but distributors are urging 
that prices be held at least to last year’s 
level. Some difficulty is being noted in 
the securing of bank loans for cannery 
operations, with canners having no 
orders booked and with distributors call- 
ing for holding the line on prices. 


TOMATO PRODUCTS—The recent 
lowering of prices on some items in to- 
mato products by a few canners has led 
the trade to make this quite a general 
move and a considerable increase in 
business has been noted in some quarters. 
For a time some canners clung to $1.071%4 
for No. 2 fancy tomato juice, but the 
highest quotations now seem to be $1.00, 
although it is possible some may not have 
changed their lists. This item is to be 
had as low as 85 cents, with 46-0z. quoted 
at $1.85-$2.00, and No. 10 at $4.30-$4.45. 
Solid pack Tomatoes are quite firmly 
held, with No, 2%s, which are so popular 
in the West, selling at $2.50 to $2.85. 
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Most of the acreage that has been con- 
tracted by canners calls for the payment 
of $25.00 a ton to growers. 


CITRUS—The market on citrus fruit 
juices is quite a confusing one, with no 
bottom apparently in sight. California 
processors are asking $1.10 for orange 
juice in No. 2s, while this item is to be had 
out of Florida at 80 cents at this writing. 
Some distributors say that the down- 
ward price on Florida juice is due to 
the higher water content of the late pack. 
Blended juice, which has cut into the 
sale of straight grapefruit juice to such 
an extent, is offered in this market at 


70 cents, f.o.b. Florida, with grapefruit 
juice at 60 cents. 


FISH—The canned fish market con- 
tinues to be quiet and offerings at lower 
prices have failed to bring about any 
change. Several canners report that of- 
ferings of 1-lb ovals California sardines 
in tomato sauce at $12.50 a case fail to 
produce a nibble and that the same is 
true of No. 1 tall natural offered at 
$8.00. The export business has dried up 
and the domestic market considers the 
price too high. Squid, which had been 
active at $7.00, now fails to move at 
$5.75. There is some activity on an- 


EQUIPMENT 


Scafoade 


INCREASES YIELD — CUTS COST 


ROBINS 
GOOSENECK 
CONVEYER 
Any size bucket, 
any type pulley, 
any length, 
sturdily built. 


ROBINS PADDLE OR 
BRUSH FINISHER 


All size screens. 


SEND FOR 
CATALOG 


ROBINS 
SPINACH 
BLANCHER 
AND FEEDER 


ROBINS 
ALL STEEL 
RETORT 
All welded 
construction. 


HAYNIE 
HOT WATER 
TOMATO 
SCALDER 
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chovies at $7.50, but holdings are small. 
Tuna is being packed in small quantities 
and is enjoying a steady movement. 


SALMON—Canners who kept their 
prices on Alaska salmon below $24.00 
a case and who insisted on early ship- 
ments, feel that their policy has worked 
out well. Some managed to get a higher 
price but have had to bring prices down 
somewhat ‘to move the tail-end of their 
holdings. All are commencing to move 
equipment and supplies to Alaska in 
preparation for the new season. 


GULF STATES MARKET 


Storms & Fogs Delay Shrimp Production— 
Gyster Production Slows—Crabs More 
Plentiful. 


By “Bayou” 


Mobile, Ala., April 9, 1948 


SHRIMP—‘Spring, Spring, beautiful 
Spring” is here and whether the weather 
fits the season or not, the calendar says 
that Spring is here. 

The birds are singing, flowers are 
blooming, trees are sprouting and crops 
thriving, which tells us to get busy and 
cooperate with mother nature to bring 
about a successful season. 


Shrimp production is at a low ebb. 
Partly because they are scarce and 
scattered and partly due to the fog 
which interferes with the boats trawling, 
as the fog does not lift and the bay does 
not clear up until about 11 A.M. The 
shrimp boats do their best trawling 
around day-break, so they lose their best 
fishing time when the fog holds them 
back. 

Not much shrimping has been done in 
the Gulf so far this spring on account 
of stormy weather prevailing and too 
risky for small boats the size of shrimp 
boats to venture out in the rough waters 
of the Gulf during these disturbances, 

Good quantities of large adult shrimp 
usually show up in the Gulf at this time 


of the year and if the weather is favor- 
able shrimp boats go out to get them, 
but so far this spring the shrimp boats 
have not had much opportunity to get 
out in the Gulf. 

During March and April adult shrimp 
spawn, therefore a good many of the 
jumbo shrimp caught now have roe. A 
little later the jumbo shrimp go into 
fresh water to lay their roe or spawn. 

Not much canning of shrimp is taking 
place at present and if a good strike of 
shrimp hits this coast, we will have a 
spring shrimp pack, otherwise the sea- 
food canneries will close down after the 
oyster pack is over until next August 
when the fall shrimp season opens. 

The price of government inspected can- 
ned shrimp is strong at $5.50 for jumbos; 
$5 for large; $4.50 per medium and $4 
for small in 5 oz. tins, F.O.B. Cannery. 


OYSTERS—The production of oysters 
has slowed down since the weather 
turned warm, because the boats have to 
bring lighter loads and make quicker 
trips due to the fact that oysters will 
not stay fresh long out of the water in 
the hot weather. 


The demand for fresh oysters has 
decreased considerably, so the bulk of the 
oysters produced go to the canneries. 

The price of canned oysters is $3.50 
for 4% oz. tins and $4.50 for 6% oz. 
tins, F.O.B. Cannery. 


HARD CRABS—The production of 
hard crabs is picking up right along as 
the weather is warming up and crabs are 
a hot weather crustacean. 

Some crab meat is being processed, but 
the bulk of it is being disposed of fresh- 
cooked which requires ice or refrigera- 
tion to keep it, whereas the processed 
crab meat does not require ice or refrig- 
eration, 


IN BROKERAGE FIELD 


H. R. Dahm, formerly general sales 
manager for Bauer Foods, Norristown, 
Pa., has become associated with H. H. 
Schlotzhauer & Co., Philadelphia food 
brokers. 


Patented 


MORRAL DOUBLE CORN HUSKER 
With Steel Husking Rolls 


MORRAL CORN CUTTER 
Either Single or Double Cut 


MORRAL COMBINATION 
CORN CUTTER 
for Whole Grain or Cream Style Corn 


The fastest and easiest adjusted 
machines manufactured 
Write for Catalogue and further particulars 


MORRAL BROTHERS, INC., Morral, Ohio 


MURFREESBORO 


Prepare For Harvest Now ! 


Take no chances 


USE THE BEST 
prices submitted upon request 


RIVERSIDE MANUFACTURING CO. 


NEW BULLETINS 


HAND TRUCK LITERATURE 


A new bulletin, illustrating and de- 
scribing the popular line of Wheel-Ezy 
hand trucks, has been issued by The 
Rapids-Standard Company, Ine., ma- 
terial handling equipment manufacturers 
of Grand Rapids, Michigan. 

The single page, two-color piece of 
literature contains photographs showing 
various uses of the Wheel-Ezy in moving 
heavy loads. Copy describes various ex- 
clusive features of the hand truck, and 
specifications are listed in detail. Four 
styles of Wheel-Ezys are shown on the 
back side of the bulletin, and five types 
of wheels which may be specified are 
illustrated and described. 

Copies of the bulletin, WE-45W, may 
be obtained by writing to The Rapids- 
Standard Company, Inc., Dept. W-75, 
342 Rapistan Building, Grand Rapids 2, 
Michigan. 


ALUMINUM SHEET & PLATE 
BOOKLET 


One of the most complete technical 
helps in its field is the Aluminum Sheet 
and Plate Booklet just released by the 
Reynolds Metals Company, Louisville 1, 
Ky. The booklet, covering 48 pages of 
technical information relative to various 
sheet and plate alloys, gauges and sizes, 
was prepared by Reynolds own Technical 
Editorial Service to meet the steadily 
increasing demand for more information 
on aluminum sheet and plate and how to 
use it effectively. It is designed to meet 
the needs of the experienced user of 
aluminum as well as to give the new- 
come a much clearer insight into the ad- 
vantages which aluminum has to offer. 

The booklet is being made available 
to anyone interested in securing informa- 
tion on aluminum sheet and plate. Re- 
quests should be directed to the Reynolds 
Metals Company, Aluminum Division, 
Desk 105, 2500 So. Third Street, Louis- 
ville 1, Kentucky. 
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DISTRIBUTORS NEWS 


VA. JOBBERS TO MEET 


Tide Water Wholesale Food Distribu- 
tors’ Association, Inc., announces that 
it will hold its 15th annual convention 
at the Chamberlain Hotel in Old Point 
Comfort, Va., October 22 and 23. J. W. 
Wood, vice president of the Colonial 
Stores, Inc., has been named chairman 
of the program committee for the con- 
vention. 


NEW BROKERAGE FIRM 


C. G. Bradt, formerly of San Fran- 
cisco, Calif., has organized the food 
brokerage firm of C. B. Bradt & Co., 
108 W. 6th St., Los Angeles. His father, 
the late G. B. Bradt, was for years presi- 
dent of the Hunt Bros. Packing Co., and 
the young man had his early business 
experience with this firm, continuing 
with its successor, Hunt Foods, Inc., as 
assistant sales manager. 


H. K. DEFENDORF TO RETIRE 


Announcement has been made by Alex- 
ander & Baldwin, Ltd., that H. K. Defen- 
dorf, manager of the pineapple division 
of the firm at San Francisco, Calif., is 
to retire June 1st. Mr. Defendorf has 
spent most of his life in the canning 
business, beginning as a boy in New 
York. For years he was with the brok- 
erage firm of C. B. Jennings Company 
at San Francisco and more than 30 years 
ago was one of the founders of the Lodi 
Canning Co., Lodi, Calif. He joined 
the Hawaiian firm in 1919. 


COMPLAINT DISMISSED 


The Federal Trade Commission dis- 
missed without prejudice its complaint 
charging H. A. Irving Co., 206 Sansome 
St., San Francisco, with violation of the 


brokerage section of the Robinson-Pat- 


man Act in connection with the sale of 
sea food products. 

Dismissal was ordered after it ap- 
peared that the allegedly unlawful pay- 
ment of brokerage “consisted of an iso- 
lated instance, unauthorized by any re- 
sponsible party,” which occurred before 
the Commission’s investigation was in- 
stituted and which has not been “re- 
peated or continued.” Holding, there- 
fore, that further proceedings are not 
warranted, the Commission dismissed the 
complaint, but reserved the right to take 
such action as future facts may war- 
rant. 


JOINS JONES-NEITZEL 


John Staring, formerly with The Car- 
nation Co., has joined the sales staff of 
the Jones-Neitzel Co., Dallas food brok- 
ers, who have just been named sales 
representatives in the Northern half of 
Texas for the Columbia River Packers’ 
Association, canners of salmon, tuna, and 
crabmeat. 
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IN NEW QUARTERS 


Wagner & Williams, Cleveland food 
brokers, have moved into new quarters 
in the D & C Navigation Building in that 
city. 


NEW BROKERAGE FIRM 


C. L. McGuire, for a number of years 
Sales Manager of Stokely-Van Camp, 
(Stokely Division) announces the open- 
ing of a brokerage office in Louisville, 
Ky.—900 Dumesnil Street, his former 
home, 

Coleman McGuire, Jr., who has been 
associated for some years with Franz 
& Co. Food Brokers in Chicago, will be 
associated with his father. 


85TH ANNIVERSARY 


Plumb & Nelson Co., Manitowoc, Wis., 
wholesale grocers, are celebrating the 
85th anniversary of the founding of the 
company. Business was started origin- 
ally by the late John Plumb and Julius 
C. Nelson as a grocery store, later 
branching out into the jobbing field. 


RETIRES 


Frank Stiles has announced his retire- 
ment from the Stiles Brokerage Co., 
Detroit, after several years of inactivity. 
The business is being continued by Rich- 
ard T. Stebbins, who has been associated 
with the company for the past 14 years. 


Quiz on 2 
Export 

Problems 3. 
for Canners | 4 


and Packers | 


Can you handle a greater 
volume of export business? 


Would you be interested 
in letting someone else 
worry about your shipping 
problems and relieve you 
of your export headaches? 


Are you wary of financial 
or exchange risks ? 


Do you need competent 
representatives in major 
trade centers abroad? 


Would you like an oppor- 
tunity to do a profitable 
export business on a do- 
mestic basis? 


@ If your answer to any of the above questions is ““YES”’, 


we can be of service. 


Established before World War I, PAN- 
AMCO has a keen knowledge of world 
markets. The “know-how” gained by 
long years of experience as well as our past 
record, qualifies’ us to act as your repre- 
sentative. 


By appointing PANAMCO LTD. as your 
foreign representative you will have ac- 


cess to international trade on your regular 
domestic terms, plus these advantages: 


® Full payment by us in New York 
®@ No financial or exchange risks 
®@ No shipping difficulties 


®@ License formalities taken care of by 
us. 


Panamco Lid. 


Established 1910 


39 BROADWAY 
NEW YORK 6, 


TELEPHONE: 
WHITEHALL 3-6784 
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MINIMUM REQUIREMENTS FOR A SMALL 
PRODUCTION AND QUALITY CONTROL 
LABORATORY 


(Continued from page 8) 


for the removal of some definite quan- 
tity—one pint cup, for example—from 
each filled lug box. These samples 
should be composited in a distinctively 
marked lug box and accompany each 
load to the canning plant. The sample 
lug box then contains a uniform portion 
of the contents of each of the lug boxes 
comprising the load and on arrival the 
technologist can remove the marked lug 
box, mix the contents thoroughly and 
withdraw a fairly representative sample 
for laboratory analysis. 


In the laboratory, a sufficient number 
of analyses should be made to obtain a 
satisfactory average value, and this 
value, of course, should be made a part 
of the receiving record as well as a part 
of the production records. Based on 
the results of these objective tests, the 
load of peas may be diverted into one of 
the various grade lots being run. 


It is perhaps unnecessary to point out 
that premium payments for quality pro- 
duce, a practice followed by many pack- 
ers, can be administered most satisfactor- 
ily by this system of objective tests made 
on the raw stock as received. 


(2) Other Materials—While it usually 
is impractical for the small plant labora- 
tory to be equipped or staffed to deter- 
mine the quality of the water, sugar, 
salt or spices used, the control laboratory 
still can perform a valuable function by 
ascertaining that any materials pur- 
chased are bought under adequate, rigid 
specifications from reliable suppliers or 
that suitable samples are submitted to 
competent outside laboratories for an- 
alysis. 


CONTROL OF CANNING PROCEDURE 
AND EQUIPMENT 


(1) Initial Inspection—Before the 
start of the day’s operations, the tech- 
nologist in charge of the control labora- 
tory should check the sanitary condition 
of the various pieces of equipment in the 
canning line. Any irregularities in the 
clean-up job should be reported immedi- 
ately through established channels so 
steps can be taken to rectify the condi- 
tion before operations are begun. 


(2) Control of Operations—At the be- 
ginning of the pack and thereafter at 
two-hour intervals, the various steps in 
the canning procedure should be checked 
by the technologist in accordance with 
some plan similar to that presented in 
Figure II. The use of an inspection 
record, such as that illustrated, will go 
far toward insuring that a systematic 
survey is being made. Thorough observa- 
tions would include an inspection of the 
quantity and condition of raw material 
on the receiving platform, inspection of 
the cleansing operations, detection of 
any accumulations of materials which 
might harbor food spoilage organisms, 
observations on the efficiency of sorting 
and trimming operations in removing de- 
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fective units and those obviously un- 
suited for use, a check on the residual 
hardness of the water, if softening oper- 
ations are used, the time and tempera- 
ture of the blanching operation, the can 
closing temperature, fill-in weight or 
weights, top seam condition, retort oper- 
ation, temperature after cooling, and the 
determination of residual chlorine when 
chlorination is being practiced. - 


Observation of the quantity of raw 
peas on hand to be processed will indicate 
any undesirable overloading of the plant 
with resultant excessive holding periods. 
Inspection of the raw peas being deliv- 
ered and on the receiving platform 
should reveal the presence of peas carry- 
ing excessive amounts of weeds indicat- 
ing faulty operation and adjustment of 
viners. Prolonged holding of the raw 
product may be detected by noting any 
temperature rise in accumulated lug 
boxes. 


Careful attention next should be given 
by the technologist to the efficiency of the 
cleansing operations, both the prelimi- 
nary dry cleaners as well as the washers. 
The operation of the size graders should 
be particularly observed in order to de- 
termine whether overloading, flooding, or 
mixing subsequent to size grading inter- 
feres with the efficiency of their opera- 
tion. 


Noting and recording the temperature 
of the peas going into the quality grader 
and the density of the salt solution will 
serve to call attention to any irregulari- 
ties in operation which may be reflected 
in similar irregularities in the finished 
product. The condition of the peas at 
the end of the picking belts, and the 
freedom from broken peas, bits of pods, 
thistles, skins and off-color peas should 
be noted and any abnormality correlated 
with overloading of the belts or with 
careless inspection. 


In noting the time and temperature of 
the blanch, the technologist also should 
note the condition of the blanch water 
and the washing and cooling operations 
following blanching. In the event that 
tubular blanching is employed, the in- 
spector should recognize and report any 
condition conducive to the build-up of 
spoilage organisms in the recirculated 
blanch water. Fluming and pumping 
operations may become the focal points 


OSWALD BOXER, INC. 


67 Wall St, NEW YORK 5, WN. Y. 
Tel. Whitehall 4-0693 


EXPORTERS OF CANNED 
and DRIED FOODS 


Will welcome additional accounts 
of Canners not represented in 
foreign markets. 
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for growth of excessive numbers of spoil- 
age organisms should the temperature 
of the water be allowed to rise. 


Examination of top seam formation 
merits special attention. Adjustment of 
the can closing machine and maintenance 
of good seams are the responsibility of 
the closing machine operator who in the 
course of his duties should make frequent 
periodic examinations of the quality of 
the seams being formed. In order to 
avoid duplication of effort and to assign 
responsibility more definitely, some pack- 
ers have found it advantageous not to 
include the actual stripping and examina- 
tion of can seems in the functions of the 
quality control laboratory, the laboratory 
being responsible only for obtaining and 
recording the results of these seam 
examinations made by the operator. 


PROCESS CONTROL IMPORTANT 


The proper operation of retorts is one 
of the most critical steps in the entire 
canning procedure since the effectiveness 
of the process may be materially reduced 
if the operation of the retorts is at fault. 
The quality control inspection should 
note any deviations from the accepted 
processing schedule, including the vent- 
ing, time and temperature; records of 
recording thermometers should be col- 
lected where this equipment is employed; 
likewise, where they are used, process 
indicating tags or inks should be col- 
lected and filed. It also should be a 
responsibility of the quality control la- 
boratory either to make a pre-season 
check on the calibration of process indi- 
cating thermometers and pressure gauges 
or to have this done by some reliable 
instrument manufacturer or repair ser- 
vice. 


Cooling of the processed product is 
likewise an important factor to be con- 
trolled. The temperature of cooled con- 
tainers at the end of the cooling cycle 
should be determined and recorded and 
the exterior appearance of the containers 
inspected for evidence of excessive strain- 
ing during the cooling process. In this 
connection, the quality control laboratory 
should also determine the concentration 
of residual chlorine in the cooling water 
where this practice is being followed. 


A record of the closing machine count 
will be found of value in an analysis of 
the production records. In addition, the 
code markings should be checked care- 
fully in order to make sure that the codes 
being embossed agree in all respects with 
the coding system employed. Observa- 
tion of the number of filled containers 
waiting to be processed will focus atten- 
tion on excessive holding periods at this 
point which should be eliminated. 


The Warehouse—The plant inspection 
also should include periodic inspection 
of the warehouse. Evidences of spoilage 
should be looked for and the incidence of 
any rusty containers noted. A record of 
the warehouse storage temperatures, on 
occasion, subsequently has proved useful. 
The technologist also should be on the 
alert for any indications of can damage 
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due to rough handling, to maladjusted 
runways or to damage in unscramblers 
and casing machines. This subject has 
been well covered in a recent paper by 
Smith.” 


EXAMINATION AND GRADING OF 
PROCESSED MATERIAL 


(1) Incubation Procedure—While com- 
plete bacteriological control of the can- 
ning operation would, of course, be ideal, 
daily sample incubation should be the 
minimum employed by the small control 
laboratory to check on the sanitary 
condition of the finished product. Incuba- 
tion programs are of further value in 
determining as quickly as possible any 
potential spoilage hazards in the canned 
samples. Procedures for incubation 
studies in canning plants have been out- 
lined by Thompson,* Cameron,‘ and 
Pearce ° to which reference can be made. 
Minimum procedures would include the 
incubation of 12 samples from each can- 
ning line to be taken from the first crate 
of cans processed at the start of each 
day’s operation. These samples should 
be stored at 130°F. and observed daily 
by the technologist for the incidence of 
swells. At the expiration of four day’s 
incubation, one-half of the samples may 
be cut and examined for flat sour spoil- 
age and at the end of seven days, the 
remaining flat cans should be opened and 
examined. 


(2) Examination of Line Samples— 
In addition to determining compliance 
of the canning procedure with operating 
instructions, the control laboratory also 
should undertake examination and grad- 
ing of line samples to check the finished 
product against the desired specifications 
set up by the management. 


Representative line samplings for la- 
boratory examination may be made dur- 
ing the plant inspection. While practice 
is variable, a minimum of two cans taken 
every two hours from every line, or two 
cans for every lot change should be se- 
cured, whichever is more frequent. One 
can suitably coded and identified should 
be retained for any subsequent examina- 
tion required and the other inspected im- 
mediately. 

The examination to be made on line 
samples will vary to some extent with the 
plant involved. However, the minimum 
food inspection data to be obtained and 
recorded by the technologist should in- 
clude net weight, vacuum, headspace, 
general observations for size distribution, 
uniformity of color, defects, extraneous 
material, flavor, and compliance with 
any other specification under which the 
canner is operating. The inspection re- 
port form shown as Figure III, lists typi- 
cal measurements and observations which 
might be made. These are largely self- 
explanatory and need not be discussed 
further. 


CONCLUSION 
The organization, activities and re- 
sponsibilities of a quality control pro- 
gram have been discussed, particularly 
as they apply to the operation of a 
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moderate size pea cannery. The specific 
details of any such program, however, 
may be modified to meet the requirements 
and facilities of any particular factory. 
It will be recognized that in the small 
plant many of the activities listed are 
now commonly performed by the operat- 
ing management or supervisory person- 
nel, and thus the employment of a pro- 
duction and quality control laboratory 
should relieve management of the neces- 
sity of checking details of procedure and 
production, allowing more time for 
broader duties leading to more efficient 
operation of the plant. 


In addition, the quality control labora- 
tory will function to minimize losses from 
spoilage of the product and serious con- 
flict with established specifications. In 
the long run, additional benefits will be 
derived as the result of channeling higher 
percentages of the total production into 
the more profitable quality grades and 
the creation of an increased consumer 
demand for the uniform product being 
produced. The fact that some of the 
highly developed quality control systems 
now in effect have been inaugurated 
after economic losses had been experi- 
enced, points to the potential value of 
this service. 


An attempt has been made to present 
definite information which, it is hoped, 
will facilitate decisions in the case of 
packers investigating the advisability of 
establishing production and quality con- 
trol laboratories. 
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CAMPBELL EMPLOYEES TO VOTE 


The National Labor Relations Board 
has ordered employees of Campbell Soup 
Company, Sacramento, California plant 
to hold their election within 30 days of 
March 25 to vote for or against represen- 
tation by Cannery Workers and Ware- 
housemen’s Union Loc. 857 Sacra- 
mento, California, and the International 
Brotherhood of Teamsters, Chauffeurs, 
Warehouse and Helpers of A. 


MODERN CANNING PLANT 
MACHINERY AND EQUIPMENT 


REAL ESTATE 


LIQUIDATION SALE 
By 
PUBLIC AUCTION 


GRAND SALINE, TEXAS 
(80 mi. east of Dallas) 


Pursuant to an order by the Owners we will on 


THURSDAY, APRIL 22, 1948 at 1:00 P. M. c.s.t. 


offer for sale 
VALUABLE REAL ESTATE, MACHINERY, EQUIPMENT, OFFICE FURNITURE & EQUIPMENT 
of the 


VAN ZANDT COUNTY CANNING CO. 
GRAND SALINE, TEXAS 


(on the premises) 


CANNING MACHINERY AND EQUIPMEN 


(Nearly all machinery and equipment new) . 
Conveyor and Conveyor Stands, Labeling Machines, Pregraders, Feed Tables, Bean Snippers and Cutters, Double 
Graders, Choppers, Tomato Washers, Sorting Tables, Cooking Baskets, Syrupers, Beet and Bean Graders, Beet 
Elevators, Okra Cutters, Pea Pump, Fillers, Wet Picking Table, Preheater Pasteurizer for Juices, Juice Extractors, 
Steam Contour Peeling Machines, Hoppers, Blanchers, Washers, Steel Tanks, Pumps and Units, Conveyor Track, 
Acetylene Welders, Grinders, Hot Water Heaters, Monorail Track Curves, Hangers, Dollies, Hooks, House Wagon 
Trucks, Steam Hoist, Goose Neck Elevator, Motors, Scales, Pipe Cutters and Threaders, Wrenches, Stencil Ma- 
chines, Clamps, Hack Saws, Chisels, Screw Drivers, Jacks, Calipers and Miscellaneous Small Tools. 
Ford Trucks and Trailers Office Furniture and Equipment 
REAL ESTATE 
MAIN BUILDING: Brick-Tile Construction 90 x 170‘ cement floor, steel window sash, position roof. Railroad siding. 
GARAGE & STORE ROOM: 25‘ x 25‘ Corrugated Iron Clad Building, 5° from main building. 
The owners reserve the right to accept or reject the ; 
bid on the Real Estate 72 hours after the sale. 
The above will be offered in Bulk, Units and Piecemeal Lots 
Terms of Sale: Certified Checks or Cash Subject to Confirmation By Owners 


- Sale Under Supervision of 


RALPH ROSEN ROSEN & CO. 
Genesee Building NBC BUILDING 
Buffalo, N. Y. Cleveland, Ohio 


Liquidators Appraisers 


Auctioneers 
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WANTED and FOR SALE 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


COOLERS FOR PRESERVES—A new development in Jelly 
and Preserves, etc., Coolers of the continuous type are now on 
the market whereby jars are steamed rinsed, gradually pre- 
cooled, cooled and dried in one operation. Manufacturer: Aetna 
Machine Works, Inc., 1706 Milwaukee Ave., Chicago 47, IIl. 


FOR SALE—12 Tuc Huskers; 8 Tuc Cutters; 3 Ayars Pea 
Fillers; 2 Tuc-Robins Floatation Washers; 2 Tuc-Robins Silker 
Cleaners. D. E. Winebrenner Co., Inc., Hanover, Pa. 


FIRST MACHINERY LIQIDUATES—Canning-Dehydrating 
Plant good as new equipment. 3 Pfaudler 1500 gal. Glass Lined 
Vac, Pans & Cookers; 2 Stainless 250 gal. Pulpers; 2 Langsen- 
kamp Indiana S. S. Pulpers; 1 CRCO Juice Extractor; 8 Berlin 
Chapman Conveyors; 4 Berlin Chapman Tomato Washers; 7 
S.S. Sanitary 2” Pumps; 1 CRCO S.S. Tomato Chopper; 1 CRCO 
Amer. Vac. Pre-Heater; 6 Frigidaire 5 ton Air Cond.; Pfaudler 
18 pocket King Filler; Pfaudler 12 pocket Alum. Filler; 7 S.S. 
Drum Dryers complete 5’ x 10’ and 5’ x 4’; 1 No. 10 Can 
Spinner Cooler; Dry Mixers; Exhaust Boxes; Skids; Lift 
Trucks; §.S. Tanks, ete. Special: Other complete plants; Dog 
Food, Corn Syrup, Brewery, Spray Drying Eggs, Cheese, Maca- 
roni, Salad Dressing, Peanut Butter, Potato starch, Sugar Mill- 
Refinery. First Machinry Corp., 157 Hudson St., New York 
13, N. Y. 


FOR SALE—Rebuilt and reconditioned Motors: 1 H.P. to 
15 H.P.; both straight motors and gearheads: guaranteed. Also 
Conveyor Belting, 8” to 32” wide. Bonded Scale Co., 11 Belle- 
view, Columbus 7, Ohio. 


FOR SALE—8 sets of Taylor’s Fully Automatic Retort Con- 
trols, brand new, have never been used. The Retorts after 
being installed with these controls can be used either for glass 
or tin cans. Also perfect for cooling No. 10’s. Cost per set 
$712.00. Will sell at big sacrifice. Adv. 4835, The Canning Trade. 


FOR SALE—Hot Water Blancher; Steam Blancher; Lang- 
senkamp Finisher; Blackmer Pump; Labelers; Boxers; Bean 
Snippers; Corn Huskers; Corn Cutters; Pea Cleaners; Viners; 
Olney Washers; Rod Washer; Retorts; Crates; Fillers. W. T. 
Howeth, 1831 N. Cameron St., Harrisburg, Pa. 


FOR SALE—Anderson Barngrover Continuous Pressure 
Cooker and Cooler for 2 and 2% cans; also 10-425 gallon 
Stainless Steel Cone Bottom Tanks, 4 inch outlet, new. Adv. 
4838, The Canning Trade. 


FOR SALE—20 ton Truck Scales, $510; 15 ton Truck Scales, 
$450; Scales to 50 feet and 60 tons capacity; Waste Disposal and 
Dewatering Screens; Bonded Stainless Steel Juice Processing 
Screens produce premium juices. Conveyors, including floor 
to floor conveyors; Bag and Box Pilers; Conveying Tables. 
Write for details and list of satisfied users. Bonded Scale Co., 
11 Bellview, Columbus 7, Ohio. Phone: Garfield 1651; Univer- 
sity 2832, evenings. 


FOR SALE—New 1947 Sprague-Sells 10 valve Juice Filler, 
all stainless steel tank valves, direct connecting drive to CR 
Closer, $1875.00; this machine has never been used. 17’ BCC 
Roller Inspection Table, 36” wide, 3%” brass rolls, 220-440, 60 
CY, 3 phase motor; used only two weeks, perfect condition; 
$985.00. Burnette Farms Packing Co., Hartford, Mich. 
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BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus used, rebuilt, or NEW machinery and equipment, such 
as Retorts, Fillers, Exhausters, Blanchers, Juicers, Slicers, Peelers, Cutters, 
Washers, Packaging equipment ag well as Motors, Pumps, Boilers and Refrigeration 
equipment. Write for complete detailed listings. Below are a few representative 
offerings. We will be glad to place your name on our mailing list upon request. 
6639—RETORTS: (4) Sprague-Sells, 42x72, with slatted baskets, recording 


instruments, thermometers, each. $ 400.00 


6535—RETORT CRATES: (60) slat type std., ea. 7.50 
6597—LABELER: Standard-Knapp, adj. for 8 oz. to #3, with motor, 

vee belt 4100.00 
4532—MIXER-COOKING TANKS: (2), vertical, 4’3’x5’0”, 3500% cap., 


with 1 hp motor and speed reducer 450.00 
6413—COOKER-COOLER: A-B, continuous rotary type, for #2 & 2% 
comb., belt drives, auto, lubricator, recording thermometer .............. 10,750.00 


5662—CASER: Burt, for 2300x407, exe. cond, 200.00 


BARLIANT AND COMPANY,  Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


In Used, Rebuilt and New Packing House 
SPECIALISTS Machinery, Equipment and Supplies 


FOR SALE—1 CRCO American Chopper Pump Model CB-5, 
complete with motor, excellent condition, $495.00; 1 CRCO 
American Vacuum type Preheater, Model V double tube with 
special recording control, in excellent condition, $1495.00; 1 
Ayars 12 valve Juice Filler set for No. 2 size cans, stainless 
steel contact parts, in good condition, $575.00; 1-24 inch White 
Rubber Inspection Picking Table, 90 feet long, made by a master 
craftsman in 10 foot sections, with reduction gear motors in 
front and rear of table for positive drive. This inspection table 
is brand new and has never been used, will sacrifice for $1500.00. 
Adv. 4840, The Canning Trade. 


CLOSE-OUT SALE —We have the following equipment 
offered to us recently which is available for immediate inspec- 
tion and delivery and is to be sold at reasonable prices. All 
equipment offered subject to prior sale only: 3-1000 gal. each 
Pfaudler glass-lined Tanks, with coils 5’ ID by 6’6”, new six 
years ago and used six weeks annually only since installation; 
2- 275 gal. stainless steel Tanks, 5’ dia.; Huntley Bean Cutter; 
Model (F) Bean Snipper; 5 model B. American Utensil Juice 
Extractors; 1 American Utensil Tomato Cutter, new, never 
used; 1 Huntley stainless steel trimming table with 50 attached 
buckets; Robins Tomato Washer, 200 gal. capacity; FM 12- 
spout Juice Filler, stainless steel bowl, new in 1944, used two 
seasons only; 1 FM 10-spout Juice Filler, stainless steel bowl, 
used two seasons only; 1 stainless holding Tank 3’ dia. by 4’ high 
with coil agitator, used three seasons only; Hawkins 14 disc 
Exhauster, used only one year; 10- 250 gal. copper steam 
jacketed Kettles, used about five years only; 1 - 40’ Peeling Table 
10’sections with 18” belt, used about 14% years; Peerless Syruper 
for #10 cans with cast aluminum tank, three years use; 3000’ 
new Speedways Gravity Case Conveyor in 5’ and 10’ sections 
straight, 45° and 90° curves, 12” wide overall with 10- 2” dia. 
roller wheels per foot, with adjustable stands, immediate de- 
livery, low cost. This is a partial listing only of equipment 
available at rock bottom prices. Tell us your requirements and 
be sure to give us offerings of your surplus equipment. The 
Charles S. Jacobowitz Co., 3080 Main St., Buffalo 14, N. Y. 
Phone: AMherst 2100. 


FOR SALE—2 Ayars 5-pocket Fillers suitable for packing 
#2 peas or 12 oz. vacuum corn. In good condition. Priced 
right. Blue Mountain Canneries, Martinsburg, Pa. 


FOR SALE—CB5 Chisholm-Ryder Chopper Pump Unit for 
tomatoes, without motor, in good condition. Delta Canning Co., 
Inc., Raymondville, Tex. 


FOR SALE—349’ new Speedways Gravity Conveyor 10’ and 
5’ straight sections, also 45° and 90° curves, 15” wide overall, 
10-2” dia. wheels per ft., like new; also Roller Conveyor, all 
makes and sizes. Adv. 4845, The Canning Trade. 


FOR SALE—(6) Double Units Coons Peelers and Corer, 
with spare parts, very good condition. Price very reasonable. 
Adv. 4848, The Canning Trade. 


FOR SALE—10 #5 Peerless Corn Cutters; 8 Sprague-Sells 
Corn Silkers. All in excellent condition. The Buckeystown 
Canning Co., Buckeystown, Md. 
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FOR SALE — MACHINERY — Continued 


FOR SALE—Kettles. 10 copper steam-jacketed Kettles from 
25 to 300 gal. capacity with stands and valves; also new stain- 
less steel steam-jacketed Kettles tested 90 PSI, complete with 
bronze valve and stand, all for immediate shipment; priced to 
sell. All makes and sizes Labelers, Crowners, Fillers, Tanks, 
etc. Remember we buy surplus equipment at all times. Charles 
S. Jacobowitz Co., 3080 Main St., Buffalo 14, N. Y. Phone 
AMherst 2100. 


FOR SALE—New and used Food Processing Equipment for 
Canning, Freezing, Dehydrating, ete. Write today for complete 
list. Food Proecssing Equipment Co., 257 Portage St., Kala- 
mazoo 6, Mich. 


FOR SALE—5 Pulp Tanks 1000 gallon wood, 5 years old, 
with coils and traps, 3 way valves; 1 Selectro Shaker Screen 
4 ft.; 2 Juice Extractors Chisholm-Ryder, Model B; 1 Filler, 
“Hand Pack” 2% and #10; 10 Crates 4 tier, perforated; 10 
Retorts 60 x 42, also 20 Retorts 72 x 40; 1 Hawkins Hoist and 
Cable; 1 Kiefer Vacuum Filler, set up for 27 mm caps; 1 Indiana 
Pulper; 1 Preheater Double Tube 15’ with controls, complete; 
1 glass lined “Glascote” 750 gal. capacity; 1 Peerless Filler 
#10; 1 Urschel Dicer, Model B, with 8 sets knives. All in 
eood condition. Sardik Food Products Corp., Shirley, Ind. 


FOR SALE—Rebuilt Kyler Boxers: 2 motor driven for #1 
cans; 1 for #2%; 1 for #2 tall. 1 Hand Operated Boxer for 
#1 cans; 1 for #21; 1 for #303 cans. A. K. Robins & Co., 
Inec., Baltimore 2, Md. 


FOR SALE—Approximately 60,000 No. 68-T Caps, Anchor 
Hocking product; 4,000-12'% oz. Screw Top Glass Jars, plain 
without covers, in cartons, Owens Illinois Glass Co. product. 
Receiver, Royal Food Products, Inc., Sturgeon Bay, Wis. 


FOR SALE—Slightly used Tomato Scalder and Washer. Adv. 
4846, The Canning Trade. 


WANTED—MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 480, The Canning Trade. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 481, 
The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y. 


FOR SALE—9,000 pounds Giant Stringless Bean Seed, Rogers 
Stock, priced right. Delta Canning Co., Inc., Raymondville, Tex. 


FOR SALE—556 bu. Thomas Laxton, 540 bu. Topper, and 108 
bu. Shasta Spurgon treated Pea Seed. $8.00 per bu. f.o.b. 
Bloomsburg, Pa. Terms: Sight Draft, Bill of Lading. Blooms- 
burg Packing Co., Inc., Bloomsburg, Pa. 


FOR SALE—1400 lb. Country Gentleman 8 x 6 Seed Corn 
(Associated) Spergon-DDT treated. High germination. 30c per 
pound. This season’s seed. Geo. W. McComas & Co., Monrovia, 
Md. 


FOR SALE — PLANTS 


FOR SALE—Cabbage Plants, Marion Market (yellows resis- 
tant), All Seasons (yellows resistant), Goldenacre and Copen- 
hagen Market; all from Ferry-Morse seeds. Tomato Plants: 
Rutger, Marglobe, Stokesdale and John Baer, also from Certified 
(treated) seeds. Wire, write or phone for special quantity 
prices delivered by truck or express. J. P. Councill Co., Frank- 
lin, Va. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
N. ¥. 


PINEAPPLE CANNERY INVESTMENT OPPORTUNITY 
—Limited group now organizing to build new pineapple cannery 
in Cuba. Experienced American management. Low taxes and 


‘low cost labor. Write: American Pineapple Co., Apartado 32, 


Colon, Matanzas, Cuba. 


I WILL BUY for you directly from grower, all produce be- 
ginning with strawberries, snap beans, potatoes for canning 
and freezing plants. Also cabbage for sauer kraut. Save 
brokerage. Convenient central location between Northampton 
and Accomac Counties. Write your needs, Correspondence 
confidential. Cut out the brokerage. J. B. Wescott, Box No. 
193, Nassawadox, Va. 


FOR SALE—7000 cases of Extra Standard and 7000 cases 
Standard Cut Tendergreen Beans, packed in No. 2!» tins. 
Moody Dunbar, Limestone, Tenn. Phone: 2354. 


FOR SALE—FACTORIES 


WANTED—Tuc Huskers, Tuc Cutters, Tuc Cleaning Equip- 
ment. Not interested in models over 10 or 12 years old. Give 
serial numbers. Adv. 47152, The Canning Trade. 


WANTED—One used No. 1 10-pocket Ayars Pea Filler with 
8 oz. equipment complete; and one used Spinach Blanching Con- 
veyor. Adv. 4834, The Canning Trade. 


WANTED—To Buy: One Sprague Corn Blending Mixer, 300 
gallon capacity. Adv. 4841, The Canning Trade. 


WANTED—Two (2) Chisholm Ryder Green Bean Graders; 
grade out 1, 2, 3 sieve 4 sieve and 5’s and over. Cain Canning 
Co., Springdale, Ark. 


FOR SALE—SEED 


FOR SALE—2000 lbs. Cangreen Baby Lima Seed (new); 
also 300 Ibs. #242 Fordhook Seed (new). Whiteford Packing 
Co., Ine., Whiteford, Md. 
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FOR SALE—Food Processing Plant, attractively priced. 
Located vicinity Rochester, New York. Adaptable for canning, 
freezing and preserving. Adequate buildings. Mostly concrete 
block costruction. Sufficient machinery and equipment for large 
scale production. Five car railroad siding. Plentiful supply 
of water; good drainage. Now operating as a going concern. 
Seller agreeable making contracts for portion of pack on attrac- 
tive basis. Adv. 4837, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Experienced Salesman desires con- 
nection—vegetables, fruits, or any specialty. Contacts with 
chains and jobbers U. S. A. and Canada. Adv. 4839, The Can- 
ning Trade, 


MANUFACTURERS REPRESENTATIVE desires machin- 
ery, equipment, or supplies, to sell in Florida, Georgia, Alabama 
territory. Interview arranged. Adv. 4844, The Canning Trade. 
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Control of Vining Operations 


CRCO Viners give absolute control of 
threshing to meet varying {crop condi- 
tions, thus preventing splits and the 


loss of unthreshed peas with the straw. 


est CHISHOLM RYDER CO.me. 


OF 


Chisholm-Ryder Company of Pennsylvania Ayars Machine Company 


AN AFFILIATE A SUBSIDIARY (165) 


CLARFROST 


VERY QUICK SETTING FOR 
SEALING CARTONS PUT IN SHARP FREEZERS 


STEKO 
CLARK STEK-0O CORPORATION 
Stek-O Hill Rochester 13, N. Y. 


There is a distributor near you -- Write for his name 


— GE 


HAMPERS 


Hampers treated with 
“PLASTEX HAMPER SOLUTION” 
available upon inquiry 
NEW JERSEY 


BRIDGETON 


Sweet Corn 


Peas Beane 


ROGERS BROS. SEED COMPANY 
308 W. Washington St. ¢ Chicago 6, Illinois 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


BLOCKED VISION 


A motorist was picked up unconscious after a smash 
and was being carried to a nearby filling station. Open- 
ing his eyes en route, he began to kick and struggle 
desperately to get away. Afterwards he explained that 
the first thing he saw was a “Shell” sign, and “some 
damn fool was standing in front of the ‘S’.” 


The green young lieutenant was assigned to a new 
detachment. He was a very small and helpless looking 
individual, and when he first appeared before his com- 
pany, there were many comments about his apparent 
ineptness. 

From the rear of the ranks a voice boomed: “And a 
little child shall lead them.” There was a roar of 
laughter from the company. 

Seemingly undisturbed, the lieutenant finished the 
business of the day. Next morning, the following 
notice appeared on the bulletin board: “‘Co. A will take 
an 18-mile hike today with full packs. And a little 
child shall lead them—on a great big horse!” 


ATTRACTIVELY DESIGNED 


LITHOGRAPHING Co.INc. 


am GAMSE BUILDING. BALTIMORE,MD. 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
United Co., Westminster, Md. 


BOILER ROOM SUPPLIES. 
L. A. Benson Co., Inc., Baltimore, Md. 
Carey Machinery & aay Co., Balto. 2, Md. 
C. A. Kries Company, Inc., Baltimore, Md. 


BOXES (Metal), LUG, Field. _ 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Charman Company, Berlin, Wis. 
Chisholm-Ryaer Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 

Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CLOCKS, Process Time. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CONVEYORS AND CARRIERS. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Com “wy Berlin, Wis. 
Central Machine Works, nc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore, Md. 


CONVEYORS, Hydraulic. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


COOKERS, Continuous, Agitating. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


AND HOISTS. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
Urschel Laboratories, Inc., Valparaiso, Ind. 


ENSILAGE STACKERS 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Edward Renneburg & Son, Baltimore, Md. 
A. K. Robins & Co., Baltimore, Md. 


FACTORY TRUCKS. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, Can. 


Berlin Chapman <ompeny. Berli 
s, In 


rlin, Wis. 
Central Machine Wor c., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Rohins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlir Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Carey Machinery & Supply Co., Balto. 2, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Carey Ma ery & Supply Co., Balto. 2, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, II. 
F. H. Langsenkamp Co., 1? Ind. 
A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 

SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 


L. A. Benson Co., Inc., Baltimore, Md. 

Berlin Chapman Company, Berlin, Wis. 
Carey Machinery & Supply Co., Balto. 2, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 

Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 

Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


Lima-Hamilton Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
A. K. Robins & Co., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
Morral Bros., Morral, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 
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WHERE TO BUY — Continued . 


CORN WASHERS. 
&erlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, I11. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Baltimore, Md 
Scott Viner Co., Columbus, Ohio 
United Co., Westminster, Md. 


CLEANERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, M 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


Sinclair-Scott Co., Baltimore, Mi 
United Co., Westminster, Md. 
WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ili 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, JIl. 
A. K. Robins & Co., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., —— Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 

Hamilton Copper & Brass Works, Hamilton, Ohio 
a Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Phillipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, II}. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Phillipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, [1. 
F. H. Langsenkam ‘o., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 
Jersey Package Co., Bridgeton, N. J. 
Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N LU. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 
Robert Gair Company, Inc., New York 17, N. Y 
David Weber Co., Philadelphia, Pa. 
CANS, Tin, All Kinds. 
American Can Co., New York Cit 
Continental Can Co., New York Eity 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore - New York City. 
Phelps Can Co., Baltimore, Md. » 


CLEANING MATERIALS, Methods, Service 
Oakite’ Products, Inc., New York, N. Y. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicage 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, IIl. 
Lehmann Printing & Litho. Co., San Francisco 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y 
Piedmont Label Co., Bedford, Va. 
Rossotti Litho. Co., N. Bergen, N. J.—San Francisco 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O 
LABORATORIES, for Analysis of Goods, Etc. - 
American Can Co., New York City 
Continental Can Co., New York City 
National Can Corp., Baltimore, Md. 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pitzer & Co., Inc., New York City. 


PASTE, CANNERS’. 
Clark Stek-o Corp., Rochester, N. Y. 
Dewey & Almy Chemical Co., Cambridge, Mass. 


F. H. Langsenkamp Co., Indianapolis, Ind. © 
A. K. Robins & Co., Baltimore, Md. 
SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn 
Corneli Seed Co., St. Louis 2, Mo. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 4 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, —y & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, Conn 

Corneli Seed Co., St. Louis 2, Mo. 

Chas. C. Hart Seed Co., Wethersfield, Conn. 

D. Landreth Seed Co., Philadelphia, Pa. " 
Michael-Leonard Co., Sioux City, Ia. ¢ 
Northrup, King & Co., Minneapolis, Minn. ; 
F. H. Woodruff & Sons, Inc., Milford, Conn. E 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. bi 
WAREHOUSING AND FINANCING. 


Terminal Warehouse Co., Baltimore, Md. Ys 
Tidewater Field Warehouses, Inc., New York, N. Y. P: 
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HYBRID SWEET CORN 


TWO GREAT HALF-BROTHERS 


Golden Cross Bantam 


Golden Hybrid 2439 


Recognized as the standards of quality 


* 


In hybrid corn seed your source of supply 


must be one of unquestioned reliability 


A NAME YOU CAN TRUST 


* 


ASSOCIATED SEED GROWERS, 


Breeders and growers of vegetable seeds since 1856 


Main office: New Haven 2, Conn. - 


Atlanta 2 e Cambridge, N.Y. e Indianapolis 4 e Los Angeles 21 @ ###Memphis 2 
Milford, Conn. e Oakland 4 +e Salinas e San Antonio 6 
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